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COLUMBIA AND SNAKE RIVERS 
Follow Lewis and Clark's epic 19th-century expedition along the Columbia and Snake Rivers 
aboard the newest riverboats in the region. Enjoy unique shore excursions, scenic landscapes, 
and talented onboard experts who bring the region to life. 
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SA cs OF A TEXAS-SIZE THANKSGIVING 

Ve ;yhotographed Tom Perini's annual family gathering in 
Olg), long before social distancing was a thing. Think of 
1iS sstory as a reason to be grateful for the past and 
Ope-ful for the future. 
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THE HARVEST TABLE 

Celebrate the season with side dishes made using a 
cornucopia of fall ingredients—like Green Beans with 
Bacon Breadcrumbs, Cornbread-Wild Mushroom 
Dressing, and Stuffed Acorn Squash with Farro. 
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Preheat oven to 325°F. Cook sausage, celery and 
onion in large skillet over MEDIUM-HIGH heat for 
8-10 min. or until sausage is thoroughly cooked 
drain. Spoon into large bowl. 
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Add cornbread, parsley and seasoning; mix lightly 
Add in broth and egg, and mix until blended 
Stir in pecans, if desired. 

- 
3. Spoon into lightly greased 2-quart casserole or 
fle dish; cover and bake 45 min. or unt: 
oughly heated, uncovering after 35 min 


s Tip: 


_ To toast cornbread, bake at 400°F for 10 min. 
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delicious. 


It's the real fruits, nuts, and 
chocolatey chunks that make 
Special K really tasty. 
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Readv To Serve 


Lending a helping hand, one meal at a time 


THE FIRST TIME 1 volun- 


teered at the Community 
Kitchens of Birmingham, 
il was part of a service day for my kids’ grade 
school. My wife, Susan, was an organizer and 
had signed up the family. Teams of parents 
and children were assigned projects around the 
city, and our group's job was to make lunch 
for about 70 hungry people in Woodlawn, a 
historic neighborhood with more than its share 
of poverty. The day before, Susan had made a 
big min to the grocery store, and we showed up 


ents; and a carload of lasagna, French bread, 
Caesar salad, and pound cake. The kids would 
be our waiters, and they had also brought some 
paper and crayons to make place mats with 
cheerful messages, like “You are the best!” and 
“Haye a great day!” 

Our group was met by Randy Yarbrough, the 
organization's executive director, who showed 
us around the industrial kitchen and gave us a 
quick min-through of how the morning would 
go. Randy has overseen the Community Kitchens 
for about three years, but he’s volunteered 


there for over 20, serving thousands 
of meals and building a critical 
resource for the city. He explained 
that they are open for lunch 365 
days a year and provide breakfast 
Monday through Friday and said 
many of their guests depend on 
these meals for survival. He talked 
to the children about how much it 
meant to have them volunteer and 
how important it was to show that 
you care. At one point, he stopped 
speaking and got kind of emotional. 
“Sorry,” he said, “there’s something 
about all these little bright faces 
wanting to help that just gets to me.” 

I've been back to make lunch on several 
occasions, including once with the Southern 
Living editorial staff, and Randy is always there, 
serving one meal and getting ready for the next. 
But he doesn't just feed people—he talks to 
them, gives them advice, and helps them get 
substance-abuse treatment and medical care. 
He recently told me that “hospitality is great 
medicine” and said their mission has never been 
more urgent. In the months since the pandemic 
began, Community Kitchens hasn't missed a day 
of service (they quickly switched to takeout 


food insecurity is a growing problem in this 
country, and people like Randy are on the front 
lines, trying to make a difference. 

We're celebrating this generous spirit in 
“Called to Action,” by Features Editor Betsy 
Cribb (page 62). Ata moment when we need 
all the nurses, teachers, volunteers, and helpers 
we can find, it seems like a good time to tell 
their stories—and say thank you. 


SID EVANS, EDITOR IN CHIEF 
© @sidmemphis; sid@southernliving.com 


A New 
Calendar 
for 2021 


NEED SOMETHING 
to look forward to? 
We did, too, so we 
decided to put 
out a beautiful 
calendar with 
images of some of 
our favorite places 
around the South. 
Most were shot by 
Staff Photographer 
Robbie Caponetto, 
who captured 
everything from 
fall in Charleston, 
West Virginia, 

to Christmas in 
Natchitoches, 
Louisiana. $15; 
magazine.store/ 
southern-living- 
2021-calendar 


Need help with 
your subscription? 
Visit southern 
living.com/ 
myaccount, or 

call 800/272-4101. 


at Grace Episcopal Church early ona Saturday _ only), but their numbers have increased by more 
with a dozen 10-year-olds; a few sleepy par- _ than 25%. With so many workers unemployed, 
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Ready for Medicare Annual Enrollment? 


Walgreens makes it easy to simply shop, compare 
We make and select a Medicare ptan-that fits your needs, 
Medicare like low prescription copays. 


easy Get started today at Walgreens.com/Medicare 
*SO copay on Tier 1 generic drugs 
ry, when enrolled in a plan with 
Walgreens as a Preferred Pharmacy. Walpwensa 
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ANYTIME, ANYWHERE. 
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PIQRAY® IS THE FIRS AND. ONLY TREATMENT 
THAT SPECIFICALLY SARGETS PIK3CA MUTATIONS IN HR+, HER2- mBC: 
PIK3CA mutations are Common and linked to cancer growth: 


PIQRAY AFFECTS CANCER CELLS, BUT.CAN ALSO AFFECT HEALTHY CELLS: 


INDICATION 


PIQRAY® (alpelisib) tablets is a prescription medicine used in 
combination with the medicine fulvestrant to treat women who 
have gone through menopause, and men 


* who have hormone receptor (HR)-positive, human epidermal 
growth factor receptor 2 (HER2)-negative advanced breast 
cancer or breast cancer that has spread to other parts of the 
body (metastatic), with an abnormal phosphatidylinositol-3- 
kinase catalytic subunit alpha (PIK3CA) gene, and 


- whose disease has progressed on or after endocrine therapy 


Your health care provider will test your cancer for an abnormal 
“PIK3CA’ gene to make sure that PIQRAY is right for you 


It is not known if PIQRAY is safe and effective in children 
IMPORTANT SAFETY INFORMATION 


Do not take PIQRAY if you have had a severe allergic reaction to 
PIQRAY or are allergic to any of the ingredients in PIQRAY. 
PIQRAY may cause serious side effects, including: 

* Severe allergic reactions: Tell your health care provider or get 


medical help right away if you have trouble breathing, flushing, 


rash, fever, or fast heart rate during treatment with PIQRAY 

* Severe skin reactions: Tell your health care provider or get 
medical help rignt away if you get severe rash or rash that 
keeps getting worse, reddened skin, flu-like symptoms, 
blistering of the lips, eyes or mouth, blisters on the skin or skin 
peeling, with or without fever 


High blood sugar levels (hyperglycemia): Hyperglycemia is 
common with PIQRAY and can be severe. Your health care 
provider will monitor your blood sugar levels before you start 
and during treatment with PIQRAY Your health care provider 
may monitor your blood sugar levels more often if you have a 
history of Type 2 diabetes. Tell your health care provider right 
away if you develop symptoms of hyperglycemia, including 
excessive thirst, dry mouth, urinate more often than usual 
or have a higher amount of urine than normal, or increased 
appetite with weight loss 
Lung problems (pneumonitis): Tell your health care provider 
right away if you develop new or worsening symptoms of lung 
problems, including shortness of breath or trouble breathing, 
cough, or chest pain 
Diarrhea: Diarrhea is common with PIQRAY and can be severe 
Severe diarrhea can lead to the loss of too much body water 
(dehydration) and kidney problems. If you develop diarrhea 
during treatment with PIQRAY, tell your health care provider 
right away. Your health care provider may tell you to drink more 
fluids or take medicines to treat diarrhea 
Your health care provider may tell you to decrease your dose, 
temporarily stop your treatment, or completely stop your 
treatment with PIQRAY if you get certain serious side effects. 


Learn about'this targeted treatment 
option for your typeof mBC: 

Ask your doctor about PIQRAY, 

or visit PIQRAY.com: 


Before you take PIQRAY, tell your health care provider about all 
of your medical conditions, including if you: 
- have a history of diabetes 
- have a history of skin rash, redness of skin, blistering of the 
lips, eyes or mouth, or skin peeling 
* are pregnant or plan to become pregnant. PIQRAY can harm 
your unborn baby 
Females who are able to become pregnant: 
° Your health care provider will check to see if you are 
pregnant before you start treatment with PIQRAY 
e You should use effective birth control during treatment 
with PIQRAY and for 1 week after the last dose Talk to your 
health care provider about birth control methods that may be 
right for you during this time 
° If you become pregnant or think you are pregnant, tell your 
health care provider right away 
Males with female partners who are able to become pregnant 
should use condoms and effective birth control during 
treatment with PIQRAY and for 1 week after the last dose. If 
your female partner becomes pregnant, tell your health care 
provider right away 
- are breastfeeding or plan to breastfeed. It is not known if 
PIQRAY passes into your breast milk. Do not breastfeed during 
treatment with PIQRAY and for 1 week after the last dose 


by knowing abouta 

“treatment that specifically 
targets PIKSEGA mutations 
in HR+/HER2- mBG 


~ af PIQRAY’ 


(alpelisib) tablets 


mg 


You should also read the Full Prescribing Information of 
fulvestrant for important pregnancy, contraception, infertility, and 
lactation information 

Tell your health care provider about all of the medicines you 
take, including prescription and over-the-counter medicines, 
vitamins, and herbal supplements. PIQRAY and other medicines 
may affect each other causing side effects. Know the medicines 
you take. Keep a list of them to show your health care provider or 
pharmacist when you get a new medicine 

The most common side effects of PIQRAY when used with 
fulvestrant include: 


* rash * vomiting 
* nausea * weight loss 
* tiredness and weakness * hairloss 


* decreased appetite * changes in certain blood tests 

* mouth sores 

PIQRAY may affect fertility in males and in females who are able 
to become pregnant. Talk to your health care provider if this is a 
concern for you 

These are not all of the possible side effects of PIQRAY Call your 
doctor for medical advice about side effects. You are encouraged 
to report negative side effects of prescription drugs to the FDA 
Visit www.fda.gov/medwatch, or call 1-800-FDA-1088 


Please see Summary of Important Information on the following page. 


SUMMARY OF IMPORTANT INFORMATION 


WHAT IS PIQRAY USED FOR? 

PIQRAY* (alpelisib) tablets is a prescription medicine used in 

combination with the medicine fulvestrant to treat women who 

have gone through menopause, and men: 

* who have hormone receptor (HR}-positive, human epidermal 
growth factor receptor 2 (HER2)}megative advanced breast 
cancer or breast cancer that has spread to other parts of the 
body (metastatic), with an abnormal phosphatidylinosito}3- 
kinase catalytic subunit alpha (PIKSCA) gene, and 

* whose disease has progressed on or after endocnne therapy 


Your health care provider will test your cancer for an abnormal 
“PIK3CA’ gene to make sure that PIQRAY is nght for you. 


itis not known if PIQRAY is safe and effective in children. 
WHO SHOULD NOT TAKE PIQRAY? 


Do not take PIQRAY if you have had a severe allergic reaction to 
PIQRAY or are allergic to any of the ingredients in PIQRAY. 


WHAT SHOULD I TELL MY HEALTH CARE PROVIDER BEFORE 

TAKING PIQRAY? 

Before you take PIQRAY, tell your health care provider about all 

of your medical conditions, including if you: 

+ havea history of diabetes 

* have a history of skin rash, redness of skin, blistering of the lips, 
eyes or mouth, or skin peeling 

* are pregnant or plan to become pregnant. PIQRAY can harm 

your unbom baby 

Females who are able to become pregnant: 

° Your health care provider will check to see if you are 
pregnant before you start treatment with PIQRAY 

° You should use effective birth control dunng treatment with 
PIQRAY and for 1 week after the last dose. Talk to your health 
care provider about birth control methods that may be right 
for you during this time 

° If you become pregnant or think you are pregnant, tell your 
health care provider nght away 

Males with female partners who are able to become pregnant 

should use condoms and effective birth control during 

treatment with PIQRAY and for 1 week after the last dose. If 

your female partner becomes pregnant, tell your health care 

provider right away. 

You should also read the fulvestrant Prescribing Information for 

important pregnancy, contraception, and infertility information. 

are breastfeeding or plan to breastfeed. It is not known if 

PIQRAY passes into your breast milk. Do not breastfeed during 

treatment with PIQRAY and for 1 week after the last dose. 


WHAT OTHER MEDICATIONS MIGHT INTERACT WITH PIQRAY? 
Tell your health care provider about all of the medicines you take, 
including prescription and over-the-counter medicines, vitamins, 
and herbal supplements. PIQRAY and other medicines may 
affect each other causing side effects. Know the medicines you 
take. Keep a list of them to show your health care provider or 
pharmacist when you get a new medicine. 


WHAT ARE THE POSSIBLE SIDE EFFECTS OF PIQRAY? 
PIQRAY may cause serious side effects, including: 
* Severe allergic reactions: Tell your health care provider or get 


medical help right away if you have trouble breathing, flushing, 
rash, fever, or fast heart rate during treatment with PIQRAY 


NOVARTIS 


Novartis Pharmaceuticals Corporation 
East Hanover, New Jersey 07936-1080 


© 2020 Novartis 


* Severe skin reactions: Tell your health care provider or get 
medical help right away if you get severe rash or rash that 
keeps getting worse, reddened skin, flu-like symptoms, 
blistering of the lips, eyes or mouth, blisters on the skin or skin 
peeling, with or without fever 

* High blood sugar levels (hyperglycemia): Hyperglycemia is 
common with PIQRAY and can be severe. Patients with a history 
of type 2 diabetes may require closer monitoring by their health 
care professional. Your health care provider will check your 
blood sugar levels before you start and during treatment with 
PIQRAY. Tell your health care provider right away if you develop 
symptoms of hyperglycemia, including excessive thirst, dry 
mouth, urinate more often than usual or have a higher amount 
of urine than normal, or increased appetite with weight loss 

* Lung problems (pneumonitis): Tell your health care provider 
nght away if you develop new or worsening symptoms of lung 
problems, including shortness of breath or trouble breathing, 
cough, or chest pain 

+ Diarrhea: Diarthea is common with PIQRAY and can be severe. 
Severe diarrhea can lead to the loss of too much body water 
(dehydration) and kidney problems. If you develop diarrhea 
during treatment with PIQRAY, tell your health care provider 
right away. Your health care provider may tell you to drink more 
fluids or take medicines to treat diarrhea 

Your health care provider may tell you to decrease your dose, 

temporarily stop your treatment, or completely stop your 

treatment with PIQRAY if you get certain serious side effects. 


The most common side effects of PIQRAY when used with 
fulvestrant include: 


* rash * vomiting 
* nausea * weight loss 
* tiredness and weakness : hairloss 


* decreased appetite 
* mouth sores 
PIQRAY may affect fertility in males and in females who are able 
to become pregnant. Talk to your health care provider if this is a 
concem for you. 

These are not all of the possible side effects of PIQRAY. Call your 
doctor for medical advice about side effects. You are encouraged 
to report negative side effects of prescription drugs to the FDA. 
Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


WHAT LABORATORY MONITORING TESTS DO I NEED WHEN 
TAKING PIQRAY? 

Your health care provider will check your blood sugar levels 
before you start and during treatment with PIQRAY. Your health 
care provider may monitor your blood sugar levels more often if 
you have a history of Type 2 diabetes. 


GENERAL INFORMATION ABOUT THE SAFE AND EFFECTIVE 
USE OF PIQRAY 


Medicines are sometimes prescribed for purposes other than 
those listed. Do not use PIQRAY for a condition for which it was 
not prescribed. Do not give PIQRAY to other people, even if they 
have the same symptoms you have. It may harm them. You can 
ask your health care provider or pharmacist for more information 
about PIQRAY that is written for health professionals. 

For more information about PIQRAY, talk with your doctor or 
pharmacist or call 1-833-4-PIQRAY (1-833-474-7729). The 
FDA-approved product labeling or prescribing information can 
be found at PIQRAY.com. 


* changes in certain blood tests 
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Make It Personal 


Four thoughtful place card ideas from the party pros of Birmingham's Mariée Ami 
BY BETSY CRIBB | PHOTOGRAPHS BY ROBBIE CAPONETTO 


Fresh Pick 


Anchor each setting with 
a pear. It’s a nice way to 
introduce green, a color not 
generally associated with 
fall, to the palette. For those 
who prefer more traditional 
autumn hues, consider 
other seasonal produce. 
“If pears don’t mesh with 
your decor or color scheme, 
try pumpkins, gourds, or 
pomegranates, says Mariée 
Ami owner and founder 
, Neillie Butler. Plus, guests \ 
my : can take home their fruits 
¢ : or vegetables as favors. 
Credits: Clear stemmed 
» glassware and tablecloth; 
*,  shophammett.com. 
| Calligraphy by Grace Davis 
Hall: gracecalligraphy.com 


Cut small teaf-shaped 
tags from card stock. 
Write names on the 
tags with a gold pen or 
marker, and then attach 
them to the pears 
with T-pins. 
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Halved Brussels Sprouts, | 
Butte! rnut Se juash & ; Onions 
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Small frames that 
measure about 2 by 3 
inches work best. as 
they won't take away 
valuable table space 
from the food. 
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starter, says Mary Baugh, Mariée Ami’s graphic designer, whose grandmother appears in the portrait above. 
We love the nostalgia of a black-and-white photo, but full-color family snapshots are equally memorable 
Credits: Dinner and salad plates, flatware, and frame; brombergs.com. Napkin ring; shophanmett.com. 
Feather place mat; table-matters.com 


Skip the names, and place pictures of guests at their seats instead. “It makes for an extra-special conversation 
é 
% 
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#1 Doctor Recommended Pain Relief 
yrand for those with High Blood Pressure. 


TYLENOL® won't raise your blood pressure or 
interfere with certain blood pressure medications 
like ibuprofen or naproxen can. 


TYLENOL 


Acetaminophen fax". ED 


Extra Strength 


500 mg each 


Or What matters most Use product only as directed. 


Talk to your doctor if you have any questions 
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Use a fine-tip paint 
marker to write names 
on strips ot jeather (find 
these at craft-supply 
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setting fora 
“We like to 


improvised leather nap! 
rings, into the 
textured loo 
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to keep people guessing, 
says Butler. Feel free to 


substitute whichever herbs 
or flowers are growing in 
your own backyard for 


the rosemary 


its: Table runner and 
napkins; erikampowell.com. 


Cred 


Candles; shophammett.com 
Dinner and salad plates; 


brombergs.com. Calligraphy 


by Grace Davis Hall; 


gracecalligraphy.com 
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Tiny Turkeys 
A quick, easy craft project 
amps up the playful tone 
of kids’-table place settings 
“They re fun to create with 
children, whether you're 
hosting dinner or not,” says 
Butler of the little gobblers 
Melamine or paper plates 
and bamboo utensils help 
guarantee a worry-free 
lime for everyone . 
Credit: Calligraphy ) ah nee \ teat PERght \ Cut feathers from paper 
by Grace Davis Hall ee ts % ~~ : ohh 1} and use a glue gun to 
gracecalligraphy.com SI * y. VEU g eet attach them to a wine 
ae SEREEE cork Add black beads 


tor eyes, along with a 
paper beak and wattle 
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Safe, naturally edible treats made to satisfy 
your dog’s instinctual love of chewing. 


= PURINA Your Pet Our Passion. 


Purina trade 
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Crazy for Gourds 
Nothing captures the season like a bouquet filled with colorful autumn fruit 
\ BY VALERIE FRASER LUESSE | PHOTOGRAPHS BY ROBBIE CAPONETTO 
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MIX IT UP 


Go with inexpensive 
plants of varying 
heights and textures 
for arrangements 
that are easy but 
intriguing 


on 
Taw. 


eee Uh oe 


a 


eae ee 


™s 
———_ —————— 


, 


wm F 


Pretty Pumpkin Planter 


Maybe they used to be novelties, but now white pumpkins have become so popular you can find them just 
about anywhere They're a smart choice because they work with any color scheme and make a big statement 
without much effort. For this planter, we cut the stem and top off a large pumpkin with a low profile, removed 
the pulp, and filled it with dirt. Then we planted it with assorted succulents and softened the rim with a litle 
moss. A mini orange pumpkin brings a bright pop of color, while dried white bunny tails add height 
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TALK TO YOUR ECZEMA SPECIALIST AND VISIT DUPIXENT.COM OR CALL 1-844-DUPIXENT (1-844-387-4936 


INDICATION 


DUPIXENT isa prescription medicine 
used to treat people aged 6 years 
and older with moderate-to-severe 
atopic dermatitis (eczema) that is 
not well controlled with prescription 
therapies used on the skin (topical), 
or who cannotuse topical therapies 
DUPIXENT canbe used with or without 
topical corticosteroids. Itis not known 
if DUPIXENT is safe and effective in 
children with atopic dermatitis under 
6 years of age 


IMPORTANT SAFETY INFORMATION 


Do not use if you are allergic to 
dupilumab orto any of the ingredients 
in DUPIXENT® 


Before using DUPIXENT, tell your 
healthcare provider about all your 
medical conditions, including if you: 
have eye problems; have a parasitic 
(helminth) infection; are scheduled to 
receive any vaccinations. You should 
not receive a “live vaccine” if youare 
treated with DUPIXENT, are pregnant 
or plan to become pregnant. It is 
not known whether DUPIXENT will 
harm your unborn baby. There is 
a pregnancy exposure registry for 
women who take DUPIXENT during 


YOU MAY BEELIGIB 


‘Ofteen 


ton DUPIXENT: 


IS(apes i747) 


pregnancy to collect information 
about the health of you and your 
baby. Your healthcare provider can 
enroll you or you may enroll yourself. 
To get more information about the 
registry call 1-877-311-8972 orgoto 
https://mothertobaby.org/ongoing- 
study/dupixent/; are breastfeeding 
or plan to breastfeed. Itis not known 
whether DUPIXENT passes into your 
breast milk 


Tell your healthcare provider 
about all the medicines you take, 
including prescription and over- 
the-counter medicines, vitamins and 
herbal supplements. 


Especially tell yourhealthcare provider 
if you are taking oral, topical or inhaled 
corticosteroid medicines or if you have 
atopic dermatitis and asthma and use 
anasthma medicine. Do not change 
or stop your corticosteroid medicine 
or other asthma medicine without 
talking to your healthcare provider. 
This may cause other symptoms that 
were controlled by the corticosteroid 
medicine or other asthma medicine 
to come back. 

DUPIXENT can cause serious side 
effects, including: 


LE FOR COPAY ASSISTANCE” 
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Allergicreactions (hypersensitivity), 
including asevere reactionknown 
asanaphylaxis. Stop using DUPIXENT 
and tell your healthcare provider or 
getemergency help rightaway if you 
get any of the following symptoms: 
breathing problems, fever, generalill 
feeling, swollenlymph nodes, swelling 
of the face, mouth and tongue, hives, 
itching, fainting, dizziness, feeling 
lightheaded (low blood pressure), 
joint pain, or skin rash 


Eye problems. Tell your healthcare 
provider if you have any new or 
worsening eye problems, including 
eye pain or changes in vision. 


The most common side effects in 
patients with atopic dermatitis 
include injection site reactions, eye 
and eyelid inflammation, including 
redness, swelling, anditching, and cold 
sores in your mouth or on your lips. 


Tell your healthcare provider if you 
have any side effect that bothers 
you or that does not go away. These 
are not all the possible side effects 
of DUPIXENT. Call your doctor for 
medical advice about side effects. You 
are encouraged to report negative 
side effects of prescription drugs to 


‘imitations apply. Visit DUPEXENTcom for full ‘progr 


200mg - 300mg 


the FDA. Visitwww.fda.gov/medwatch, 
or call 1-800-FDA-1088. 


Use DUPIXENT exactly as prescribed. 
Your healthcare provider willtell you 
how much DUPIXENT to inject and 
how often to inject it DUPIXENT is 
an injection given under the skin 
(subcutaneous injection). If your 
healthcare provider decides that 
you ora caregiver can give DUPIXENT 
injections, you or your caregiver 
should receive training on the right 
way to prepare and inject DUPIXENT. 
Do not try to inject DUPIXENT until 
you have been shown the right way by 
your healthcare provider. {n children 
12 years of age and older, it is 
recommended that DUPIXENT be 
administered by or under supervision 
of an adult. In children younger than 
12 years of age, DUPIXENT should 
be given by a caregiver. 


Please see Brief Summary on next page. 
SANOFI GENZYME yg REGENERON 


© 2020 Sanofi and Regeneron 
Pharmaceuticals, Inc. 
All Rights Reserved. DUP20.05.0084 
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Brief Summary of Important Patient Information about DUPIXENT® (dupilumab) Rx Only 
(DU-pix’-ent) 
injection, for subcutaneous use 


What is DUPIXENT? 
© DUPIXENT is a prescription medicine used: 

— to treat people aged 6 years and older with moderate-to-severe atopic dermatitis 
(eczema) that is not well controlled with prescription therapies used on the skin 
{topical}, or who cannot use topical therapies. DUPIXENT can be used with or 
without topical corticosteroids. 

¢ DUPIXENT works by blocking two proteins that contribute to a type of 
inflammation that plays a major role in atopic dermatitis. 

¢ It is not known if DUPIXENT is safe and effective in children with atopic dermatitis 
under 6 years of age 


Who should not use DUPIXENT? 

Do not use DUPIXENT if you are allergic to dupilumab or to any of the ingredients 
in DUPIXENT. See the end of this summary of information for a complete list of 
ingredients in DUPIXENT. 


What should | tell my healthcare provider before using DUPIXENT? 

Before using DUPIXENT, tell your healthcare provider about all your 

medical conditions, including if you: 

¢ have eye problems 

© have a parasitic (helminth) infection 

* are scheduled to receive any vaccinations. You should not receive a “live vaccine” 
if you are treated with DUPIXENT. 

© are pregnant or plan to become pregnant. It is not Known whether DUPIXENT wall 
harm your unborn baby. 

— Pregnancy Exposure Registry. There is a pregnancy exposure registry for 
women who take DUPIXENT during pregnancy. The purpose of this registry is 
to collect information about the health of you and your baby. Your healthcare 
provider can enroll you in this registry. You may also enroll yourselt or get 
more information about the registry by calling 1 877 311-8972 or going to 
https://mothertobaby.org/ongoing-study/dupixent/. 


are breastieeding or plan to breastieed. It is not Known whether DUPIXENT 
passes into your breast milk 


Tell your healthcare provider about all of the medicines you take including 
prescription and over-the-counter medicines, vitamins, and herbal supplements 


Especially tell your healthcare provider if you: 
© are taking oral, topical, or inhaled corticosteroid medicines 
have atopic dermatitis and asthma and use an asthma medicine 


Do not change or stop your corticosteroid medicine or other asthma medicine 
without talking to your healthcare provider. This may cause other symptoms 
that were controlled by the corticosteroid medicine or other asthma medicine 
to come back 


How should | use DUPIXENT? 

See the detailed “Instructions for Use” that comes with DUPIXENT for 
information on how to prepare and inject DUPIXENT and how to properly 
store and throw away (dispose of) used DUPIXENT pre-filled syringes and 
pre-filled pens. 

* Use DUPIXENT exactly as prescribed by your healthcare provider 

e Your healthcare provider will tell you how much DUPIXENT to inject and how often 
to inject it. 

© DUPIXENT comes as a single-dose pre-filled syringe with needle shield or as a 
pre-filled pen 

* DUPIXENT is given as an injection under the skin (subcutaneous injection) 

¢ If your healthcare provider decides that you or a caregiver can give the injections 
of DUPIXENT, you or your caregiver should receive training on the right way to 
prepare and inject DUPIXENT. Do not try to inject DUPIXENT until you have been 
shown the right way by your healthcare provider. In children 12 years of age and 
older, it is recommended that DUPIXENT be administered by or under supervision 
of an adult. In children younger than 12 years of age, DUPIXENT should be given 
by a caregiver. 


* If your dose schedule is every other week and you miss a dose of 
DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 
then continue with your original schedule. If the missed dose is not given within 
7 days, wait until the next scheduled dose to give your DUPIXENT injection 

¢ If your dose schedule is every 4 weeks and you miss a dose of 
DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 
then continue with your original schedule. If the missed dose is not given within 
7 days, starl a new every 4 week dose schedule from the time you remember 
to lake your DUPIXENT injection. . 

¢ If you inject more DUPIXENT than prescribed, call your healthcare provider 
right away. 

* Your healthcare provider may prescribe other medicines to use with DUPIXENT. 
Use the other prescribed medicines exactly as your healthcare provider tells 
you to 


What are the possible side effects of DUPIXENT? 

DUPIXENT can cause serious side effects, including: 

¢ Allergic reactions (hypersensitivity), including a severe reaction known 
as anaphylaxis. Stop using DUPIXENT and tell your healthcare provider or get 
emergency help right away if you get any of the following symptoms: breathing 
problems, fever, general ill feeling, swollen lymph nodes, swelling of the face, 
mouth and tongue, hives, itching, fainting, dizziness, feeling lightheaded (low 
blood pressure), joint pain, or skin rash 

© Eye problems. Tell your heaithcare provider if you have any new or worsening 
eye problems, inctuding eye pain or changes in vision. 


The most common side effects of DUPIXENT in patients with atopic 
dermatitis include: injection site reactions, eye and eyelid inflammation, including 
redness, swelling and itching, and cold sores in your mouth or on your lips. Tell 
your healthcare provider if you have any side effect that bothers you or that does 
not go away 

These are not all of the possible side effects of DUPIXENT. Cail your doctor for 

medical advice about side effects. You may report side effects to FDA. 

Visit www.tda.gov/medwatch, or call 1-800-FDA-1088 


General information about the safe and effective use of DUPIXENT. 
Medicines are sometimes prescribed for purposes other than those listed in a 
Patient Information leaflet. Do not use DUPIXENT for a condition for which it was 
not prescribed. Do not give DUPIXENT to other people, even if they have the same 
symptoms that you have. It may harm them. 

This is a brief summary of the most important information about DUPIXENT for 
this use. If you would like more information, talk with your healthcare provider. 
You can ask your pharmacist or healthcare provider for more information about 
DUPIXENT that is written for healthcare professionals. 

For more information about DUPIXENT, go to www.DUPIXENT.com 

or call 1-844-DUPIXENT (1-844-387-4936) 


What are the ingredients in DUPIXENT? 

Active ingredient: dupilumab 

Inactive ingredients: L-arginine hydrochloride, L-histidine, polysorbate 80, 
sodium acetate, sucrose, and water for injection 


Manufactured by: Regeneron Pharmaceuticals, Inc., Tarrytown, NY 10591 

U.S. License # 1760; Marketed by sanofi-aventis U.S. LLC, (Bridgewater, NJ 
08807) and Regeneron Pharmaceuticals, Inc. (Tarrytown, NY 10591) 

DUPIXENT® is a registered trademark of Sanofi Biotechnology / ©2020 Regeneron 
Pharmaceuticals, Inc, / sanofi-aventis U.S. LLC. All rights reserved. 

Issue Date: June 2020 
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BRING IT 
TOGETHER 
After attaching the 
topper, fillin any empty 
spots with flowers and 
foliage, varying the 
depths for extra 
interest 


Bountiful Container 
Pick a pumpkin with an attractive stem. Cut off the top, and 
set itaside Then clean out the pulp. Soak florist foam in water, 
and place it inside the pumpkin, leaving just a few inches 
between the top surface of the foam and the rim. Insert flowers, 
foliage, and berry stems directly into the foam, working all 
around the perimeter of your pumpkin. We chose a mix of 
spray roses, spider mums, anemones, scabiosas, blue thistles, 
green chinaherries, bittersweet, and ferns. Use florist picks 
to reattach the top at an angle 
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Beautiful Budding Trio 


Choose a few squash or gourds in interesting shapes, all roughly the same size (we used two butternut and one 
acorn squash). Cut off the tops, and clean out the pulp. Here's the secret: Place a glass inside, and fill it with water to 
hold your flowers. Keeping water off the squash will help it last longer. Then fill these bud vases with seasonal flowers, 
foliage, and berries. For our arrangements, we used pepperberry for some softness; orange ranunculus, which looks 
like a rose but has a small scale that works better for these vases; and seeded eucalyptus as a trailer and filler. 
Group on a table or in a windowsill for captivating color. 


GO WITH 
THE ODDS 
For a more 
eye-catching display. 
choose three or five 
gourds rather than an 
even number 
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MAKE IT LAST 
Place the stems of 
all the fresh flowers 
in filled water picks 

before inserting 

them into the 
florist foam 


Modern 


Instead of the traditional 
horn-shaped basket, choose 
a wooden dough bow! for 
the base, with felt beneath it 
and waterproof florist foil 
lining it. Use florist foam to 
make a flat surface on top 
of the foil. Add various fruits 
and vegetables: pumpkins, 
gourds, and squash along 
with persimmons, apples, 
Brussels sprouts, and small 
carrots. To anchor your 
arrangement, create a loose 
S shape with deep-pink 
spray roses in the center, 
and then asymmetrically 
balance fruits and veggies 
on either side of it. Fill 
in with mums, rose 
hips, bittersweet, and 
silver brunia. SL 
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recipe that'll taste great on't 
; the potatoes, and maybe even the, pier 
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LESSONS IN SOUTHERN ENTERTAINING | 


HOLIDAY STAIN 


SURVIVAL GUIDE 


The experts at the American Cleaning Institute spill the secrets for tackling messes on fabrics 
ILLUSTRATIONS BY ANDERS WENNGREN 


Gravy 
Immediately: 
Wipe the stain, and add spot 
remover, if available 


Afterward: 

Treat the item using a prewash 
stain remover with enzymes 
Let soak overnight, and then 
launder in the hottest water 
that’s safe for the fabric. Not 
machine washable? Wipe the 

stain, and dry-clean soon 


Salad Dressing 


Immediately: 
Gently wipe away what you 
can. Blot (be careful not 
to rub) at the stain with 
a napkin or dry cloth. 


Afterward: 

_ Treat using a prewash 
stain remover or liquid laundry 
detergent that contains 
enzymes. Wash in the hottest 
water that's safe for the fabric. 
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Grease 
Immediately: 
Blot as much as you can with 
a dry paper towel; then blot 
again with a little bit of hot 
water and dish soap on acloth 
or napkin. Let air-dry 


Afterward: 

If the spot is still visible, treat 
with a stain remover before 
washing. Air-dry: repeat the 

process, if needed. 


Pumpkin Pie 
Immediately: 
Scrape off any excess 
pumpkin, and flush under 
cold water to loosen 
the stain. 


Afterward: 

Treat with a prewash 
stain remover. Launder in 
the hottest water possible 

using chlorine bleach, if 
safe for the fabric 


Coffee or Tea 


Immediately: 
Soak or sponge the 
spot with cool water. 
Treat with a prewash 

stain remover or a liquid 
laundry detergent 


Afterward: 
Launder the item 
using oxygen bleach 
or chlorine bleach, if 
safe for the fabric 


Cranberry Sauce 


Immediately: 
Rinse with cold water. 
Blot with a little liquid 
laundry soap and then 

with rubbing alcohol 
onacloth 


Afterward: 
Wash the item as soon 
as you can using the warmest 
water possible and bleach, 
if safe for the fabric. 
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Chocolate 


Immediately: 
Gently scrape off 
chocolate with a dry cloth 
or paper towel 


Afterward: 

Soak in cool water; 
then treat using a 
prewash stain remover. 
Launder in the hottest 
water that's safe 
for the fabric. 


Red Wine 


Immediately: 

Soak or sponge stain in cool 
water: then use a dry paper 
towel to blot it dry 
Afterward: 

Treat with a prewash stain 
remover (some are formulates 
for red wine) or liquid laundry 
detergent. Launder using 
oxygen bleach or chlorine 
bleach, if safe for material. 3 
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50 years or older? 
Talk to your doctor or pharmacist about 
shingles vaccination. 


rasdemarks are owned by or licensed to the GSK group of companies. 
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COME ON IN 


“I could totally see the potential...” 


After competing on the grueling reality series Survivor, Texas designer Kim Wolfe 


SPENDING WEEKS ON AN 
island in Fiji competing on 
Survivor: Winners at War 
inspired interior designer 
Kim Wolfe’s next challenge 
after returning home to San 
Antonio. “One of the hardest 
things about Survivor is 
how slowly time ticks by, 
but it also gives you an 
opportunity to think. I'd 
been doing a lot of interior 
design and realized that | 
wanted to start working on 
houses for myself. When 

I got home, I needed an 
outlet, so 1 poured my 
energy into flipping a 
property,” she says. A 
rundown ranch in her 
neighborhood caught her 


Subtle Accessories The brass 
sconces from Lighting Connec- 
tion and black hardware from 
Emtek ground the airy kitchen. 
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geared up for another formidable test: flipping a house 


BY GRACE HAYNES | PHOTOGRAPHS BY BECKY KIMBALL 


fo 


HAVE A SEAT 


Vintage soda fountain 
stools (attached to the 
floor) and durable 
counters can transition 
from craft station to 
dinner table. 


We put the app 
in appliance. 


This is smarter cooking. 


good things, for life. Profile 


Introducing our 3000 Smart Series Built-In Wall Oven with an exclusive in-oven camera. 


HOWE & GARDEN 


attention. “The home was 
in horrific condition. It had x 
been hit by a tornado and 

still had tarps over the roof. 


It was the worst of the worst, / rd ¢ ‘% 


= 


but | fell in love with the 

mid-century style,” says 

Kim. “I could totally see the 

potential.” Here’s how she ¢ 1 
gave her Texas house a 

complete turnaround. fl 


Own Your Style 

“I'm a nature girl—Survivor 
speaks to that. I looked for 

ways to bring the outdoors = 
in—like installing skylights. 

] wanted our home to feel 
organic and laid-back but a. 
also modern and special.” Xs 


SNEAK IN 
STORAGE 
A built-in hail tree (at left) 
Is an easy spot to stash 
shoes and bags. A set of 
doors by the dining table 
(above right) hides Kim's 
design closet 


Be a Minimalist 

“We downsized from almost 
3,000 square feet to about 
1,800. I had pared down 
during the minimalism 
trend around five years 
ago, but this was another 
opportunity to take an 
honest look at what we 
really use. Now I keep one 
nice version of each thing” 


Look for Inspiration 

“A hand-painted ceramic 
Beaumont Mood light on the 
front porch was one of the 
only salvageable things in 
the house. These antique 
fixtures are now collector's 
items. | worked the home's 
earthy color scheme off of it 


Prioritize Durability 

“I spent the past five years 
figuring out what makes 
things bulletproof. I put 
marble in the first house | 
ever renovated and learned 
my lesson. These counter- 
tops (in Coast [MV514] by 


» KEY FINISHES: “The brass bar footrail makes the stools much more comfortable for kids and adults,” says Kim. 
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INTRODUCING THE NEW _ 
SLEEP NUMBER 360° SMART BED 


The first bed in the world designed to help you fall asleep faster and proven to provide more restful sleep. 


Enjoy your own personal microclimate as it gently balances surface temperature to keep you both blissfully asleep. 


Quality sleep can help boost your immunity, increase energy and improve recovery. Compared to average 


sleepers, Sleep Number® bed owners enjoy almost an hour more sleep per night.* 


@ © 


NEW Smart 3D fabric is Adjustable comfort Automatically Personalized insights 15-Year Limited 100-Night Trial® 
up to 50% more breathable on each side responds to you for even better sleep Warranty? 


for a cooler sleep surface! 


sleep number. 


REQUEST SPECIAL OFFERS | 1-877-384-1451 | sleepnumber.com/southern 


solsteved Suntwe and odustable hase available et ackitional cost Prices higher in AK and H.“Based on self-reported hours of sleep from a general population survey compared to our Slept data. tCompared to ordinary mattresses, based on independent tests performed 
= CAO. Avallabie on the new Sleep Number 360° i10 smart bed. +Warranty avallable at sleepnumber.com. §Restrictions and exclusions apply. Does not apply to adjustable bases, upholstered furniture, closeout/clearance or demo/floor mode! purchases or mattresses 
sty exchanged under another In-Home Trial period. You pay return shipping. Refunds will be made to the original method of payment less original shipping/delivery fees. Visit sleepnumber.com for complete details. SLEEP NUMBER, SLEEPIQ, SLEEP NUMBER 360, the 
tie Arrow Desi, and SELECT COMFORT are registered trademarks of Sleep Number Corporation. ©2020 Sleep Number Corporation 


A NEW PODCAST ABOUT 


EVERYTHING IN BETWEEN 


Sid Evans, Editor in Chief of 
Southern Living, sits down 
with musicians and chefs to 
hear stories of how they grew 
up, what inspired them, and 
why they love the South. 


PHOTO CREDITS: WILLIE NELSON: PAMELA SPRINGSTEEN; 
DARIUS RUCKER: DAVID MCCLISTER; MANEET CHAUHAN 
AMELIA J. MOORE PHOTOGRAPHY; TANYA TUCKER: 
DERREK KUPISH: GLADYS KNIGHT: DEREK BLANKS; VINCE GILL: 
JOHN SHEARER; MICKEY GUYTON: PHYLICIA J.L. MUNN 


FOOD, MUSIC, AND 


LISTEN NOW! 


_ GOTO: 


OR 
DOWNLOAD ON 
Apple Podcasts, Spotify, 
Stitcher, everywhere 
podcasts are available. 
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KNIGHT 


Kim's 
Reno Picks 


eo INTERIOR PAINT 
Simply White (OC-117) 


HanStone Quartz) can be by Benjamin Moore 


cleaned with paint thinner. 


Since we have kids coloring SCONCES 

with markers, this is really a Lighting Connection 

no-brainer for me” KITCHEN COUNTERTOPS 
Coast by 

Add Natural Elements HanStone Quartz 

“I found Douglas fir floors HARDWARE 

from an old milking barn ~S Emtek 

during a trip to Round Top. an SKYLIGHTS 

My friend and carpenter i i Velux Solar Powered 

Attie Jonker (of local Green “Fresh Air” Skylight 

Wood Milling Company) 


constructed the dining table, 
benches, and kitchen shelves 
from that wood.” sturdy and tough, so I don't 
even worry when the kids 


are jumping on them. 


Design for Grown-Ups 
“I wanted an adult sitting 
area close to the kitchen 
and dining space. The 
vintage leather chairs are 


Simplify Kids’ Spaces 

“My 5-year-old daughter, 
August, loves everything 
rainbows, so I chose this 
mural (at left) from Anewall. 
We want our kids to have 
spaces where they're free to 
create, but we want them 
to look good. We picked 
things that flow together, 
like a play kitchen that’s 
white instead of red. Sticking 
with a simple color palette 
has made all the difference 
for me in their rooms. 


THINK AHEAD 
“A daybed (below) 
is a good choice for 
transition because you 
can later put itin an 
office and style itas a 

sofa, says Kim, 


ee ll ote 


Pa ~~ 
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Experiment with Fun Finds 
“I wanted the guesthouse (at 
top) to feel funky and like a 
surprise when you open the 
door. When I was at a ware- 
house sale for the Austin tile 
shop Clay Imports, all they 
had left was a bin of these 
matte hand-painted cement 
tiles, so this concept was 
born. Underneath the white 
Ikea bed is where I store 
Christmas decorations,” SL 
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For certain adults with newly diagnosed metastatic non-small cell lung cancer (NSCLC) that tests positive for PD 


ig fe 
OPDIVO. + YERVOY.* = ACHANCE FOR MORE 


(nivolumab) (ipilimumab) 


GAMEDAYS 4 


A Chance to Live Longer” 


THE 157 AND ONLY FDA-APPROVED. 


CHEMO-FREE COMBINATION 
OF 2 IMMUNOTHERAPIES THAT 
WORKS DIFFERENTLY 


In a study of newly diagnosed advanced NSCLC patients, half of those 
on OPDIVO + YERVOY were alive at 17.1 months versus 14.9 months on 


platinum-based chemotherapy. 


Results may vary. 


Indication & Important Safety Information for 
OPDIVO (nivolumab) + YERVOY (ipilimumab) 


Only your healthcare professional knows the specifics of your 
condition and how OPDIVO in combination with YERVOY may fit into 
your overall therapy. The information below does not take the place 
of talking with your healthcare professional, so talk to them if you 
have any questions. 


What are OPDIVO and YERVOY? 


OPDIVO and YERVOY are prescription medicines used to treat people 
with a type of advanced stage lung cancer called non-small cell lung 
cancer (NSCLC). OPDIVO may be used in combination with YERVOY 
as your first treatment for NSCLC when your Jung cancer has spread 
to other parts of your body (metastatic), and your tumors are 
positive for PD-L1, but do not have an abnormal EGFR or ALK gene. 


Itis not known if OPDIVO and YERVOY are safe and effective when 
used in children younger than 18 years of age. 


What is the most important information | should know about 
OPDIVO and YERVOY? 


OPDIVG and YERVOY are medicines that may treat certain cancers by 
working with your immune system. OPDIVO and YERVOY can cause 
your immune system to attack normal organs and tissues in any 

area of your body and can affect the way they work. These problems 
can sometimes become serious or life-threatening and can lead to 
death and may happen anytime during treatment or even after your 
treatment has ended. Some of these problems may happen more 
often when OPDIVO is used in combination with YERVOY, 


YERVOY can cause serious side effects in many parts of your body 
which can lead to death. These problems may happen anytime during 
treatment with YERVOY or after you have completed treatment. 
Call or see your healthcare provider right away if you develop any 
symptoms of the following problems or these symptoms get 
worse. Do not try to treat symptoms yourself, 
* Lung problems (pneumonitis). Symptoms of pneumonitis may 
include: new or worsening cough; chest pain; shortness of breath 


oT a 


+ Intestinal problems (colitis) that can lead to tears or holes in your « 
intestine. Signs and symptoms of colitis may include: diarrhea 
(loose Htolsvar more bowel movements than usual; mucus or bloo 
inyour stools or dark, tarry, sticky stools; stomach-area (abdomen) & 
pain or tenderness; you may or may not have fever ' 


* Liver problems (hepatitis) that can lead to liver failure. Signs and 
symptoms of hepatitis may include: yellowing of your skin or the 
whites of your eyes; nausea or vomiting; pain on the right side of 
your stomach area (abdomen); drowsiness; dark urine Ties colored) 4 
bleeding or bruising more easily than normal; feeling less hungry 
than usual; decreased energy 


Y 
4 
* Hormone gland problems (especially the thyroid, pituitary, and 14 
adrenal glands; and pancreas). Siens andsymptomsthatyour 
1 

I 

C 

‘ 

1 

1 


r 
s 
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hormone glands are not working properly may include: headaches 
that will not go away or unusual headaches; extreme tiredness 

or Unusual slugeishness; weight gain or weight loss; dizziness or 
fainting; changes in mood or behavior, such as decreased sex drive. 
irritability, or forgetfulness; hair loss; feeling cold; constipation; 
voice gets deeper; excessive thirst or lots of urine 


* Kidney problems, including nephritis and kidney failure. Signs 
of kidney problems may include: decrease in the amount of urine; 
blood in your urine; swelling in your ankles; loss of appetite 


* Skin problems. Signs of these problems may include: skin rash vit 
or without itching; itching; skin blistering or peeling; sores or ulcers - 
in mouth or other mucous membranes t 


+ Inflammation of the brain (encephalitis). Signs and symptoms of 
encephalitis may include: headache; fever; tiredness or weakness: 
confusion; memory problems; sleepiness; seeing or hearing things 
that are not really there (hallucinations); seizures; stiff neck 


* Problems in other organs. Signs of these problems may include: 
changes in eyesight; severe or persistent muscle or joint pains; 
severe muscle weakness; chest pain 

Additional serious side effects observed during a separate studyc 

YERVOY alone include: 

* Nerve problems that can lead to paralysis. Symptoms of nerve 
problems may include: unusual weakness of legs, arms, or face; numbne= 
or tingling in hands or feet 


we problems. Symptoms may include: blurry vision, double vision, 
r other vision problems; eye pain or redness 


tt medical help immediately if you develop any of these 
nmptoms or they get worse. It may keep these problems from 
coming more serious. Your healthcare team will check you for 

l@ effects during treatment and may treat you with corticosteroid 
hormone replacement medicines. If you have a serious side effect, 
ur healthcare team may also need to delay or completely stop your 
2atment with OPDIVO and YERVOY. 


haat should | tell my healthcare provider before receiving 

I1DIVOG and YERVOY? Before you receive OPDIVO and YERVOY, 

i | your healthcare provider if you: have immune system problems 
ittoimmune disease) such as Crohn's disease, ulcerative colitis, 
ius, or Sarcoidosis; have had an organ transplant; have lung or 
2,athing problems; have liver problems; have any other medical 
niditions; are pregnant or plan to become pregnant. OPDIVO and 
-RRVOY can harm your unborn baby. Females who are able to 
ccome pregnant: Your healthcare provider should do a pregnancy 
5{t before you start receiving OPDIVO and YERVOY. 


‘cou should use an effective method of birth control during and 
oir at least S months after the last dose. Talk to your healthcare 
rrovider about birth control methods that you can use during this 
irme. 


ell your healthcare provider right away if you become pregnant or 
haink you are pregnant during treatment. You or your healthcare 
rrovider should contact Bristol Myers Squibb at 1-800-721-5072 as 
ooon as you become aware of the pregnancy. 


regnancy Safety Surveillance Study: Females who become 
regnant during treatment with YERVOY are encouraged to enroll 
1 d Pregnancy Safety Surveillance Study. The purpose of this 
t:udy is to collect information about the health of you and your 
aby. You or your healthcare provider can enroll in the Pregnancy 
jafety Surveillance Study by calling 1-844-593-7869, 

y‘ou are breastfeeding or plan to breastfeed: It is not known if 
IDIVO or YERVOY passes into your breast milk. Do not breastfeed 
rting treatment and for 5 months after the last dose. 


Tell your healthcare provider about all the medicines you take, 
including prescription and over-the-counter medicines, vitamins, 
and herbal supplements. 


Know the medicines you take. Keep a list of them to show your 
healthcare providers and pharmacist when you get a new medicine. 


What are the possible side effects of OPDIVO and YERVOY? 
OPDIVO and YERVOY can cause serious side effects, including: 


* See “What is the most important information | should know 
about OPDIVO and YERVOY?” 


* Severe infusion reactions. Tell your doctor or nurse right away if 
you get these symptoms during an infusion of OPDIVO or YERVOY: 
chills or shaking; itching or rash; flushing; difficulty breathing; 
dizziness; fever; feeling like passing out 


The most common side effects of OPDIVG when used in 
combination with YERVOY include: feeling tired; diarrhea; rash; 
itching; nausea; pain in muscles, bones, and joints; fever; cough; 
decreased appetite; vomiting; stomach-area (abdominal) pain; 
shortness of breath; upper respiratory tract infection; headache; low 
thyroid hormone levels (hypothyroidism); decreased weight; dizziness. 
These are not all the possible side effects of OPDIVO and YERVOY. 
Call your doctor for medical advice about side effects. 

You are encouraged to report negative side effects of prescription 
drugs to the FDA. Visit www.fda.gov/medwatch or call 
1-800-FOA-1088. 


OPDIVO (10 mg/mL) and YERVOY (5 mg/mL) are injections for 
intravenous (IV) use. 


This is a brief summary of the most important information about 
OPDIVO and YERVOY. For more information, talk with your 
healthcare provider, call 1-855-673-4861, or go to www.0PDIVO,com. 


(lt Bristol Myers Squibb” 


©2020 Bristol-Myers Squibb Company. All rights reserved, OPDIVO®, YERVOY?. 
and the related logos are trademarks of Bristol-Myers Squibb Company. 
7356US2002302-01-01 08/20 
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THE GRUMPY GARDENER 


OUR GARDEN EXPERT ALLEVIATES YOUR GROWING PAINS 


BAD APPLES 

>» After we moved to western 
North Carolina about four 
years ago, two apple trees 
in our yard produced huge 
amounts of fruit for two 
years. Then | read an article 
about making these trees 
shorter so the apples would 
be easier to pick. We have 
gotten no fruit since the 
pruning. Will these trees 
bear again? —CHASTISED 
EX-PRUNER HUSBAND, ED 

» Um, there’s a difference 
between “shortening” and 
cutting to ground level, Ed. 
No wonder youre in the 
doghouse. Fruit trees need 


periodic pruning for several 
reasons: to remove suckers 
from the base, to eliminate 
water sprouts (shoots that 
grow straight up without 
branching), and to get rid 

of crossing and rubbing 
limbs as well as branches 
that grow through the 
middle of the canopy and 
not outward. The object is 
to improve airflow and allow 
sunlight to hit every leaf 
(thereby reducing disease 
issues) as well as to prevent 
overproduction of teeny 
apples. The best time to 

do this is in winter. If you 
severely prune every 


branch, though, you'll not 
only cut off the flower buds 
but also send the tree froma 
fruiting mode into a growth 
mode. From now on, prune 
lightly—if she lets you. 


TIDYING HYDRANGEAS 

> Should I remove the dead 
flowers from my hydran- 
geas or leave them? —MILLIE 
» It's a matter of personal 
choice and won't affect the 
plants either way. The old 
blooms will fall off eventu- 
ally. If you do it, cut only 
the flower stems and not the 
branches to which the stems 
are attached. 


by 
STEVE BENDER 


GRUMPY’S 
GRIPE OF 
THE MONTH 


Oaks are our finest 
shade trees. They're 
tough, strong, easy to 
grow, long-lived, and 
beautiful. But during 


pollen season (spring) 
and acorn season (now). 
they really annoy me. 
The branches of a big 
chestnut oak (Quercus 
montana) rise high 
above our house. Its 
acorns are HUGE. They 
sound like bombs hitting 
the roof. Hey, oak! One 
more time, and you'll be 
meeting Mr. Chain Saw! 


ee tae 


BAD HUBBY, 
BAD! 
Canned food 
or kibble? 


DISAPPOINTING DOGWOOD 
>» Help! My dogwood tree 
is 5 or 6 years old, but it 
has never bloomed. It is 
growing in the shade in 
well-drained soil and gets 
plenty of water. Is there 
anything I can do for it? 
—MARY ANN 
» Flowering dogwood 
(Cornus florida) will grow 
just fine in the shade. But 
unfortunately, it won't 
bloom there. Move it to 
where it will get at least 
a half day of sun. Nowisa 
good time to transplant it. 


ump! No question goes unanswered on his Facebook page: facebook.com/slgrumpygardener. 
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FIDELITY CAN HELP MAKE 
RETIREMENT INCOME 
PLANNING CLEAR. 


SWITCH FROM RE DREMEL SAVING 
TO | -ME : 


Fidelity can help you createfa 

clear and straightforward retirement” 
income plan for managing your life— 
and money—for the years j ahead. 


>» The money you've saved 


>» The money you expect, like Sock Security 
> Investments that have the potential fo grow 


All so you'll have a better idea of how much 
you can withdraw every month. 


Yow pian thould be Rleubie 0 Putt 
POU GN mowity An pour needs 
Curer over tne 


. To learngmorey Vistumidelity.com/Startliving or callus at 800.343.3548 
to,talk‘é HOUT VOUT relireMment income needs today: r, 


¢ 
o- 


>) © Fidelity 


NMVESTMENT 


~~ Investing involves risk, including risk of loss. 
ihidelity Brokerage Services LLC, Member NYSE, SIPC. © 2020 FMRLLC. All rights reserved. 943637.2.0 


i 
ApveR® 


a Discover 


SS 


fouvewens §=6| YOUR Stvle 


at SouthernLivingHousePlans.com 


tS ota are ee pee ae 
" j ON ae —- — SELECT FROM 
| PARKING = / OVER 1,000 LIVABLE | 
| | te. <a DESIGNS FROM 
THE SOUTH’S BEST 
ARCHITECTS. 


THE LOUDON 
PLAN #2054 


Step into the Loudon, designed for easy living with a cozy library and 

a generous living room, this home has the ideal layout for a one level 
cottage charmer. Open living spaces, along with front and back porches 
make the Loudon the perfect place to call home. 


it's built by Allen Patterson Builders as the Southern Living Showcase b= 
and open for tours in Habersham, a Southern Living Inspired Communit 
located in the heart of the Lowcountry in Beaufort, South Carolina 


Visit https://habershamse.com/showcase-home for tickets 


and additional information. 


= 
a: |S Free, SQUARE FOOTAGE: 2,027 
: BEDROOMS: 3 
, BATHS: 2% 
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RENDERING BY VISIONS BY GRANT, INC 


Designed by Bridgewater Consulting LLC 
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IFLY AWAY! 

> I have a houseplant with 
lots of small flies in and on 
the soil. I've already tried 
white vinegar and Dawn 
liquid detergent in water. 
Nothing works. What do 
you suggest? —BARBARA 
» Your plant has fungus 
gnats. Adults lay eggs in the 
:soil; the larvae eat organic 
matter in it and change into 
sadults. The cycle repeats. 
These larvae need constant 
nmoisture, so cut back on the 
wwater and let the soil surface 
ory before watering again. 
‘Also, cover the dirt with a 
llayer of fine gravel. SL 


‘Blush Pink’ 
Nandina 


Get big impact in a small package 


FOR YEAR-ROUND COLOR from a carefree 
plant, try ‘Blush Pink’ nandina, part of 
our Southern Living Plant Collection. 
Unlike old-fashioned nandinas, this 
one forms a tidy, compact mound. It 
stays put and doesn't spread by roots 
or seeds (it has no flowers or berries). 
New foliage emerges bright pink, a 
nice contrast to the green foliage 
below. All leaves turn brilliant red in 
fall and winter. Grow it in full sun to 
light shade and well-drained soil in 
USDA Zones 6 to 10. —Steve Bender 


PLANT OF THE MONTH 
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SOUTHERN TAIL 


FUN FACT 


In 1963, a French tuxedo cat named Félicette 


became the first and only feline to successfully 


Loves To Lick? 


Is it the ultimate display of pet affection? 
BY MARISA SPYKER 


DOGGONE ADORABLE 


> Any pet lover knows 

those sloppy, wet canine 
kisses have to mean one 
thing: She loves me. But 


a certified applied animal 
behaviorist and a faculty 
member at the University 


might be a little fuzzier. 
“It could be evolutionary,” 
she says. “Wolves will lick 
the alpha members of 
their pack to ask for food.” 
Pooch smooches could 
also simply be a learned 
behavior, reinforced over 


: time by the caregiver's 
: cues as well as positive 
i feedback, says Dorey. 


FELINE FONDNESS 


> Like dogs, cats often 
according to Nicole Dorey, : {ick for more instinctual 
; reasons—namely, as a 

i way of grooming their 

: pack. But Dorey explains 
of Florida, the realreasons : that the behavior also 
: serves a social function 

: “to establish and maintain 
_affiliative relationships.” 
: But with either animal, 

: if you notice a sudden 

: increase in licking, you 

: should contact your 


: vet, she says. 


blast off nearly 100 miles above the Earth into 
space before landing safely 15 minutes later 


Alabama Adventurer 


This English springer spaniel loves the great outdoors 


Tell Oliver Blue McGough to “go jump in a lake,” and he'll take the 
phrase quite literally. “He loves the water,” says Brianna McGinty 
of her spunky English springer spaniel. “We just can’t keep him 
out of it.” Alabama's Lake Martin happens to be one of Oliver's 
favorite watering holes, but the furry explorer doesn’t seem to 
discriminate, frolicking in bodies of water from creeks and rivers 
to-if his owners aren't careful—the bathtub. “You have to watch 
him, or he'll jump in,” says McGinty. Mischievous antics aren't 
uncommon for the 2-year-old pup (he’s also been known to 
steal food from the counter). But deep down, Oliver Blue is Justa 
big softy. “He loves affection more than anything!” says McGinty. 


SNACK GIVES BACK 


Support people and pets in need by 
buying these guitar-shaped dog treats, 
which are handmade by the youth of 
Nashville's Crossroads Campus using 
organic ingredients. MOD SQUAD MUTT 
DOG GONE GOOD DOG TREATS, $15; 
modsquadmartha.com 
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INSTAGRAM: @TheLifeofOliverBlue 
HOMETOWN: Montgomery, Alabama } 
OUTDOOR HANGOUTS: Cloudland 


Canyon State Park, the Coosa 
River, and Chewacla State Park 


BAG OF TRICKS; Oliver's repertoire 
of skills includes a double-pawed 


‘ high five, the army crawl. and even 


: JUNK FOOD FAVE: He may be spoiled 
with the healthy treats his owner 
brings home from her job at a 
holistic pet store, but what's his 

: guilty pleasure? “White Cheddar 

: cheese puffs,” says McGinty. SL 


obeying the command “sit pretty” 
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HOW TO LOOK AND FEEL YOUR BEST 


Calling 
the Shots 


Atlanta photographer Alice Park captures the simple 
joys of childhood in classic Southern style 


BY BETSY CRIBB | PHOTOGRAPHS BY ROBBIE CAPONETTO 


Blazer by Abbey Glass: 
abbey-glass.com 
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A PERSONAL MANTRA 


“LIFE’S TOO 
SHORT TO NOT 
DO WHAT YOU 
LOVE EVERY DAY. 
LIVE LIFE FULLY? 


—Alice Park 


HEN I WAS 12, I received 

my first camera, and | fell 

in love,” says Alice Park. 

“That got me through 

adolescence and high 

school and gave me a 

different lens to see life” 

Growing up in the small, quiet city of 

Valdosta, Georgia, Alice had her eye on 

Awanta, about 230 miles to the north- 

west. “I was that daughter in my family 

who knew she was not going to live in 

a small town the rest of her life” she 

says. “I craved diversity. I wanted to 

search for my identity and explore that 

within a community that understood 

me.” When she moved to Atlanta for 

college, Alice found the big-city life 

she'd desired as a girl. She also found ees 2 ene 
(after four years of college and a year annmashbum.com 
of working) that industrial engineering 

was not her calling. Encouraged by her 

now husband, Alice decided to quit 

her job. She then threw everything 

she had into her fledgling photography __ discuss things like life, motherhood, Why We Love Our Neighborhood 


business. Fourteen years later, she’s and raising these amazing children in “My husband and I have a very 
a seasoned children's photographer. Atlanta with everything that it has to unconventional lifestyle in that we 
And now that she’s a mother of two offer.” Here, Alice (@alicepark) talks work for ourselves, are in the creative 


herself, the gig is even sweeter. “One about her favorite local designers, the community, and are small-business 
of my favorite things about this job is outfit staple she can't live without, and owners together. So raising our family 
being able to connect with the moms the secret to an all-smiles family photo. _ in an area that allows us to do that 

I meet on shoots,” she says. “We can Yes, it's possible! well is really important to us. Living in 
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dart to cere © psoriasis or 


Otezla After 4 months of treatment: 
3058 » For plaque psoriasis, 75% clearer skin is achievable in some people 


° For psoriatic arthritis, some people can experience less joint swelling, tenderness, 


R, only 60 Tabiets 


<p 
as” 
ete 


and pain 


FROVED USES 


z:la® (apremilast) is a prescription medicine approved for the 
t:ment of patients with moderate to severe plaque psoriasis 
whom phototherapy or systemic therapy is appropriate. 


z:la is a prescription medicine approved for the treatment of 
tt patients with active psoriatic arthritis. 


CORTANT SAFETY INFORMATION 


must not take Otezla if you are allergic to apremilast or to 
oof the ingredients in Otezla. 


zila can cause severe diarrhea, nausea, and vomiting, 

>ecially within the first few weeks of treatment. Use in elderly 
snnts and the use of certain medications with Otezla appears to 
ase the risk of having diarrhea, nausea, or vorniting. Tell your 
‘or if any of these conditions occur. 


zila is associated with an increase in depression. In clinical 
ies, some patients reported depression, or suicidal behavior 

2 taking Otezla. Some patients stopped taking Otezla due to 
ression. Before starting Otezla, tell your doctor if you have had 
nigs of depression, or suicidal thoughts or behavior. Be sure to 


© 2020 Amgen Inc. Alli rights reserved. 
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Wiel 


Otezla 


(apremilast) tiomts 


Otezla is different. It's a pill—not an injection, biologic, or cream. 


tell your doctor if any of these symptoms or other mood changes 
develop or worsen during treatment with Otezla. 


Some patients taking Otezla lost body weight. Your doctor 
should monitor your weight regularly. If unexplained or significant 
weight loss occurs, your doctor will decide if you should continue 
taking Otezla 

Some medicines may make Otezla less effective, and should not 
be taken with Otezla. Tell your doctor about all the medicines you 
take, including prescription and nonprescription medicines. 

Side effects of Otezla include diarrhea, nausea, vomiting, upper 
respiratory tract infection, runny nose, sneezing, or congestion, 
abdominal pain, tension headache, and headache. These are not all 
the possible side effects with Otezla. Ask your doctor about other 
potential side effects. Tell your doctor about any side effect that 
bothers you or does not go away. 

Tell your doctor if you are pregnant, planning to become 
pregnant or planning to breastfeed. Otezla has not been studied 
in pregnant women or in women who are breastfeeding. 

You are encouraged to report negative side effects of prescription 
drugs to the FDA. Visit www.fda.gov/medwatch, or call 1-800-332-1088. 


Please see Brief Summary of Prescribing Information on the next page. 
*Certain restrictions apply; eligibility not based on income 


| show wore of you | To see before and after results, please scan the QR code. 


NO 


Pay $0 for Otezla 


The $0 co-pay* program 


Most people with private insurance pay nothing 
out of pocket for their prescription. 

After you're prescribed, you have the same 
opportunity to save. 


How to get the $0 co-pay offer: 
1. Go to otezla.com/copay 
2. Call 1-844-4OTEZLA (1-844-468-3952) 


3. Ask your doctor about the $0 co-pay card 


We've got you covered 


If you have private insurance and are experiencing 
delays or your private insurance doesn’t cover 
Otezla, you may be eligible for free medication 
through the Otezla Bridge Program’ 


If you have government-issued insurance 
(Medicare or Medicaid) or are uninsured/ 
underinsured, you may be eligible for the Patient 
Assistance Program. 


For all Otezla savings questions: 
call 1-844-40TEZLA (1-844-468-3952) 


&e 
Otezla 


SUPPORTPLUS” 


*Certain restrictions apply eligibility not based on income, must be 
€ 


18 years or older. This offer is not valid for persons eligible for 
reimbursement of this product, in whole or in part under Medcad 
Medicare, or similar state or federal programs. Offer not valid for cash- 
Paying patients. People who are not eligible can call 1-€44-4OTEZLA 
10 discuss other financial assistance opportunities 


"To receive a free bridge supply of Otezla, you must have an on-label 


diagnosis and be denied or experiencing a delay in obtaining coverage 
Federal, State, or similar insurance plans are not eligible for Bridge 
Once Otezla is approved by your commercial insurance plan, you 
will no longer be eligible for tne Bridge Program 


| 


Brief Summary of Information About 
OTEZLA® (oh-TEZ-lah) (apremilast) Tablets 


This information does not take the place of talking to your doctor about your medeg 
condition or treatment. If you have any questions about OTEZLA® (apremilast), 2x 
doctor. Only your doctor can determine if OTEZLA is right for you. 


What is the most important information | should know about OTEZLA? 
OTEZLA may cause serious side effects: 


Diarrhea, Nausea, and Vomiting have been reported in some patients taking Oz} 
and in some cases, patients required hospitalization. Most events happened wae 
few weeks of starting OTEZLA and occurred more in patients 65 years of age «a 
in patients taking certain medications. Tell your doctor if any of these occur. 


Depression was reported by some patients taking OTEZLA. Before taking OTEZ 
your doctor if you have had feelings of depression, suicidal thoughts, or suicidal 
You, your caregivers, and family members should be alert for the development or 
of depression, suicidal thoughts, or other mood changes. If such changes occur, % 
your doctor. Your doctor will determine whether you should continue taking OTE 


Weight loss occurred in some patients taking OTEZLA. Your doctor should 
weight regularly. If unexplained or significant weight loss occurs, your doctor wala 
whether you should continue taking OTEZLA. 


Some medicines should not be taken with OTEZLA as they may make OTEZ 
effective. Tell your doctor about all the medications you take, including prescnp 
nonprescnption medications. 


What is OTEZLA? 
OTEZLA is a prescription medicine used for the treatment of adult patients wih 
psoriatic arthnitis. 


OTEZLA is a prescription medicine used for the treatment of patients with moc=: 
severe plaque psonasis for whom phototherapy or systemic therapy is appropré= 


It is not known if OTEZLA is safe and effective in children less than 18 years of 


Who should not take OTEZLA? 
You must not take OTEZLA if you are allergic to apremilast or to any of the ingr=: 
in OTEZLA. 


What should | tell my doctor before taking OTEZLA? 
Tell your doctor if you: 
+ have had feelings of depression, suicidal thoughts, or suicidal behavior 
* have any kidney problems 
* are pregnant or plan to become pregnant. It is not known if OTEZLA can hac 
your unbom baby. 
* are breastfeeding or plan to breastfeed. It is not known if OTEZLA passes inz 
breast milk. 
What are the side effects of OTEZLA? 
* OTEZLA may cause serious side effects. See “What is the most important 
information | should know about OTEZLA?” 
* Common side effects of OTEZLA are: 
- diarrhea 
— nausea 
- headache 
— vomiting 
— upper respiratory tract infection 
- tension headache 
These are not all the possible side effects with OTEZLA. Tell your doctor about 
effect that bothers you or does not go away. 


General Information about OTEZLA 


Medicines are sometimes prescribed for purposes other than those lise 
their package inserts. This is a Brief Summary of important information 
OTEZLA. Ask your doctor or pharmacist for more complete product int” 
or visit otezla.com, or call 1-844-4OTEZLA (1-844-468-3952). 


OTEZLA (apremilast) tablets 
Manufactured for: Celgene Corporation, Summit, NJ 07901 
OTEZLA® is a registered trademark of Celgene Corporation. 
Pat. http:/Awww.celgene.com 

©2014-2019 Celgene Corporation, All Rights Reserved. 
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20% OFF 


WITH CODE 
FALLSL20 


ENDS 12.31.20 
While supplies last 


4 
WY AND EXCLUSIVE 
Auintry Charm™ 

' Siouthern Living® 


@ BEAUTY & STYLE 
ALICE’S QUICK PICKS 


SERV ta tree woe Walk in the Park or Hike in the Woods / Instagram or Photo Album 
Easygoing Sneakers or Casual Boots / Simple Jewelry or Statement Pieces 
Cozy Fireplace in the Living Room or Festive Bonfire in the Backyard 
Lefiover-Turkey Sanches or Freshly Carved Turkey 


iaen mou 


Morning Light or 


Morningside gives us the opportunity The Timeless Piece I'll Never Tire Of My Skin-Care Secrets 


to be outdoors. to walk to restaurants = “Collared shirts are a big part of my “I started really paying attention to my 
and shops. and to let our children play = wardrobe-just a classic version with beauty routine when I tumed 30. I'm 
outside in the vard and the sleeves rolled up. blessed with Asian skin (my mother 
go down the street to Since high school. that’s _ has always looked very vouthful!), but 
their friends’ houses” ee been my look:a collared _ there are a few things we have to think 
THE shirt with a crewneck about. We are very fair, so finding 
Two Local Designers ATLANTA sweater over it It fits me | something that protects me from the 
| Admire A- LIST : and my stvle. and it’s sun was very important. and we are 
“Ann Mashburn is my Where Alice What I feel comfortable —_ also more prone to developing age 
favorite. I have pieces of likes to eat. and good in” spots. Beautvcounter’s Counter- All 
hers that have lasted shop, and play Bright C Serum and moisturizer are 
through several seasons, L Alanta A Versatile Essential the two most important things | apply 
and I still wear them Chinatown Everyone Needs in the morning to protect my skin I 
every opportunity I get 2. Piedmont “| love skirts. especially use a tinted moisturizer/foundation 
She’s also one of the Park makxi- and midi-length with good SPF. In the evening. I use 
loveliest women youll , eae ones. Those are pieces | makeup remover and then tone and 
ever meet I love Abbey Painiets can move upanddown cleanse really well. I also apply a seraz 
Glass too. My studio Market really quickly in and from the beauty line Shiseido, which is 
space was once a few 5. Thaicoon & can also wear into the fantastic for Asian skin” 
doors down from her Sushi Bar studio for a meeting with 
boutique, so I got to % ie ieoate clients. They give a litle | How To Score an A- Holiday Photo 
know her as a young 1 Satish oe bit of femininity to my “If you're trying to take a picture 
designer and really see Drive-In look. I can Wear casual of your family, do it first thing in the 
her stvle and career Theatre sneakers with them (or — morning. Children—and all family 
take off over the years. sandals inthe summer), | members for that matter—are just more 
She's a dear friend, and or | can easily dress cooperative and excited then, rather 
I love her pieces because | feel like them up with a pair of heels as we than later in the afternoon when the 
they exude luxury and femininity” go into the evening” day has worn on everyone. SL 


@alicepark INSTAGRAM STYLE 


= 
> = 
“ee , 
_ 
Aspiring artists at Alice's A linger-worthy stairwell, Beach time in Florida Nature's soft side: pretty 
Creativity Camp for girls thanks to its gallery wall with her two children branches in bloom 
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\NTHE #1 RETINOL SERUM™ 
D TOBE GENTLE ON THE SKIN 
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oe 


HEALTR 


Into the Woods 


Five hardworking camping essentials for your next mountain weekend 


1. REI Co-op Groundbreaker 30 Sleeping Bag in Sky Dive. from $60; rei.com 2, Ignite 
Camp Stove, $110; eurekacamping.com 3. Arbor Grande Pack 28L in Camp Green, $129 
patagonia.com 4, Coleman 360° Sound & Light LED Lantern, $53: amazon.com 
5. Mountain High Outfitters Enamel Mug in Red, $7 each; mountainhighoutfitters.com 
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severe iliness related to COVID-19, so it's safer for them to stay away from crowds. Check in 
with loved ones who have COPD to see how you can help with groceries or meal Oelivery 


' 
The All: November is National Chronic Obstructive Pulmonary Disease (COPD) Aware- ' 
p | C I fi R E ness Month. People with the progressive lung disease are considered to be at higher risk for 


HOUSE CALL 


Less Stressing, 
Better Snoozing 


Dr. Nancy Collop talks winding 
down and sleeping well 


TURN OFF THE DEVICE 

>» "When you're worried, you release 
stress hormones, and those make 
you hypervigilant,” says Dr. Nancy 
Collop of the Emory Sleep Center in 
Atlanta. An hour before bed, swap out 
screens for books, music, or medita- 
tion, as these can help you decompress 
and avoid light exposure that may 
impact the release of sleep-inducing 
melatonin. 


REMEMBER THE DAY 

> “If you can't fall asleep, your mind 
starts to race,” she says. Distract 
your brain from what it wants to fret 
about with something monotonous. 
Collop suggests mentally recounting 
every detail of the day you've just 
finished, from the moment you 
woke up. “As boring as my life is. 
I'm usually asleep before | even get 
to noon!” she says. 


Hop to It! 


Boost your heart rate with this apps 
free jump rope workouts 


Get Lean (2020) 
Jump Rope Set, 
$99; crossrope.com 


5 } wr f hy s , 
ONGIMORNINGISF-CORGEE 
\ HIKE.TO. TOP. OFTHE DAY. 


St 
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WOMEN'S TECH CHECK FLANNEL 
designed by women for women 


~~ THE FUTURE OF FLANNEL IS HERE 


Warm, lightweight, and brushed for soft comfort 


r.¥ » Stretch fabric moves with you when loading 
Ww \ the truck or casting the day away 


j fa : 
/ \ bluesign®-approved fabric olends cotton, 
: | recycled plastic bottles, and crushed oyster shells 


\ OUTDOOR OUTFITTERS, INSTRUCTORS, AND APPAREL MAKERS. SINCE 1856. 


i : ORVIS 


y 
: \ 
: a ' LEARN MORE AT 70+ RETAIL STORES + ORVIS.COM 
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Women at Work 


These military wives champion Rosie the Riveter’s spirit in their accessories line 
BY BETSY CRIBB 


R.RIVETER cofounder Cameron 


Cruse says it started with a quarter- 
life crisis. “We found ourselves, like 
many military spouses do, out in the 
middle of nowhere without many job 
opportunities,” says Cruse (above right), 
who lives in Southern Pines, North 
Carolina. “We realized that it was within 
our power to change that—not only 
for ourselves but also for others.” For 
many, notes cofounder Lisa Bradley 
(above left), life in the military means 
relocating every few years, and it’s 
often difficult to find work that will 
move with them. So Bradley and Cruse 
founded R.Riveter (rriveter.com), a 
handbag and home-goods brand that 
offers meaningful employment for 
military spouses. It works as a virtual 
assembly line: “Riveters” across the 
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country are sent raw materials to cut 
and sew into pieces of the handbags; 
then they send those elements to 

be assembled into finished products 
at facilities in North Carolina and 
Florida. Each piece of every handbag 
is stamped with an employee's Riveter 
number, so customers can look up 
the numbers and know the people who 
made their bags. “When we watched 
our husbands go off to work, we felt 
incredibly proud of what they were 
doing for our country,’ says Bradley, 
whose husband transitioned from the 
military in 2012. “We were along with 
them in these sacrifices every time 
we restarted our lives, but we wanted 
to provide a platform where military 
spouses could know that they're 
serving their country too” 


FAMILY MATTERS 


Have a Safe 
Thanksgiving 
How to navigate the holiday 
during a global pandemic 


RECOGNIZE THE RISK 

> “Person-to-person interaction 
causes most COVID-19 transmis- 
sions.” says Dr. Ellen Eaton, an 
infectious-disease specialist at 
The University of Alabama at 
Birmingham. “To us, the holidays 
mean gathering and sharing 

a meal, but those are among the 
highest-risk interactions, as they 
do not involve the at minimum 
6-foot distance.” This year, she 
advises pivoting away from larger 
get-togethers. Instead, identify 
the smaller groups that are most 
important to you, and build your 
celebrations around those. 


GET CREATIVE 

» Once you've decided on those 
groups (preferably five people 

or fewer), think outside the box 
with your activities. “This would 
be a great time to do something 
nontraditional,” suggests Eaton. 
Consider hosting the Thanksgiv- 
ing meal on your patio or gather- 
ing in the yard to make floral 
arrangements for high-risk family 
members who are safest at home. 
She says to wear your masks and 
be sure to pay attention to local 
public health mandates. 


BE STRAIGHTFORWARD 

» For family members whodon't 
understand why you can't gather, 

it might be time for tough love, 
says Eaton: “Encourage people to 
consider, ‘Will this traditional family 
meal be worth it if someone ends 
up in the hospital or we all have to 
quarantine for 14 days?’ "SL 


For adults with type 2 


lake Up 


RYBELSUS? is proven to lower 
blood sugar and A1C 


a 6-month study of people with an average 
iting AIC of 8%, the majority of people 
<iing RYBELSUS® reached an A1C of 

ss than 7%°: 


ezarly 7 out of 10 people on 7 mg of RYBELSUS® 
etarly 8 out of 10 people on 14 mg of RYBELSUS® 
boout 3 out of 10 people on a sugar pill 


3 If eligible, you may pay as little 
as $10 for a 30-day prescription‘ 


Inat is Rybelsus®? 

peelsus® (semaglutide) tablets 7 mg or 14 mg 

| pprescription medicine for adults with type 2 
beetes that along with diet and exercise may 
orrove blood sugar (glucose). 

yioelsus® is not recommended as the first choice of 
1esdicine for treating diabetes 

iss not Known if Rybelsus® can be used in people 
ino have had pancreatitis 

yibelsus® is not for use in people with type 1 
jalbetes and people with diabetic ketoacidosis 

iss not Known if Rybelsus® is safe and effective for 
se2 in children under 18 years of age 


yortant Safety Information 


laat is the most important information | 

yuuld know about Rybelsus®? 

ye2alsus® may cause serious side effects, 
luiding: 

ossible thyroid tumors, including cancer. 

| your healthcare provider if you get a lump 

‘ swelling in your neck, hoarseness, trouble 
vaallowing, or shortness of breath. These may be 
mmptoms of thyroid cancer. In studies with rodents, 
yooelsus® and medicines that work like Rybelsus® 
aussed thyroid tumors, including thyroid cancer. It 
naot known if Rybelsus® will cause thyroid tumors 
* ag type of thyroid cancer called medullary thyroid 
irccinoma (MTC) in people 

not use Rybelsus? if: 

uu OF any Of your family have ever had MTC, or 
yoou have an endocrine systern condition called 
luhitiple Endocrine Neoplasia syndrome type 2 
AEN 2) 

dus are allergic to sernaglutide or any of the 
grredients in Rybelsus® 


© 
RYBELSUS® is a registered trademark of Novo Nordisk A/S. 
/op Nordisk 


RYBELSUS? may help you 
lose some weight 


While not for weight loss, in the same 6-month 
study, people with an average starting weight 
of 195 pounds lost up to 8 pounds’: 


* 5 pounds on 7 mg of RYBELSUS® 
* 8 pounds on 14 mg of RYBELSUS® 
* 3 pounds on a sugar pill 


While many people in medical studies lost weight, some 
did gain weight 


__— RYBELSUS: 


Before using Rybelsus®, tell your healthcare 

provider if you have any other medical 

conditions, including if you: 

* have or have had problems with your pancreas or 
kidneys 

° have a history of vision problems related to your 
diabetes 

* are pregnant or plan to become pregnant. It is 
not known if Rybelsus® will harm your unborn 
baby. You should stop using Rybelsus® 2 months 
before you plan to become pregnant. Talk to your 
healthcare provider about the best way to control 
your blood sugar if you plan to become pregnant 
or while you are pregnant 

* are breastfeeding or plan to breastfeed. 
Breastfeeding is not recommended during 
treatment with Rybelsus? 

Tell your healthcare provider about all the 

medicines you take, including prescription and 

over-the-counter medicines, vitamins, and herbal 

supplements. Rybelsus® may affect the way some 

medicines work and some medicines may affect the 

way Rybelsus® works. 


What are the possible side effects of Rybelsus®? 
Rybelsus® may cause serious side effects, 
induding: 

° inflammation of your pancreas (pancreatitis). 
Stop using Rybelsus® and call your healthcare 
provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, 
with or without vomiting. You may feel the pain 
from your abdomen to your back 

e changes in vision. Tell your healthcare provider if 
you have changes in vision during treatment with 
Rybelsus® 

* low blood sugar (hypoglycemia). Your risk 
for getting low blood sugar may be higher if you 
use Rybelsus® with another medicine that can 


® Novo Nordisk is 3 registered trademark of Novo Nordisk A/S 
© 2020 Novo Nordisk All rights reserved. US20RY800495 September 2020 


RYBELSUS? does not increase 
the risk of major ca diovascular 
(CV) events such as heart attack, 

stroke, or death? 


“In a 6-month study looking at AIC with 703 adults with T2D 
comparing 7 mg RYBELSUS® and 14 mg RYBELSUS® with a 
sugar pill when both were added to diet and exercise. 

4in a cardiovascular safety study, 3183 adults with T2D and 
a high risk of CV events were treated with either 14 mg 

RYBELSUS® or a sugar pill in addition to their usual diebetes 

and CV medications. 


Text? RESULTS to 44535 
to learn more about RYBELSUS® 


cause low blood sugar, such as a sulfonylurea or 
insulin. Signs and symptoms of low blood 
sugar may include: dizziness or lightheadedness, 
blurred vision, anxiety, irritability or mood changes, 
sweating, slurred speech, hunger, confusion or 
drowsiness, shakiness, weakness, headache, fast 
heartbeat, and feeling jittery 

* kidney problems (kidney failure). In people 
who have kidney problems, diarrhea, nausea, and 
vorniting may cause a loss of fluids (dehydration), 
which may cause kidney problems to get worse. It 
is important for you to drink fluids to help reduce 
your chance of dehydration 

* serious allergic reactions. Stop using Rybelsus® 
and get medical help right away, if you have any 
symptoms of a serious allergic reaction including 
itching, rash, or difficulty breathing 

The most common side effects of Rybelsus® may 

include nausea, stomach (abdominal) pain, diarrhea, 

decreased appetite, vomiting, and constipation. 

Nausea, vomiting, and diarrhea are most common 

when you first start Rybelsus®” 


Please see Brief Summary of Prescribing 
Information on adjacent page. 


‘Commercially insured patients only. Offer valid for up to 
six 30-day fills. Eligibility and other restrictions apply. 

“Message and data rates may apply, Check with your mobile 
service provider. Message frequency will be based on your 
selections, Text HELP to 44535 for help. Text STOP to 44535 to 
quit. See Terms and Conditions of Use at RYBELSUS.com. 


See cost and savings info at 
RYBELSUS.com, and ask your healthcare 
provider about RYBELSUS® today. 


RYBELSUS’ 


Semaglutide tablets ingj:sns 


Brief Summary of information about RYBELSUS® (semaglutide) tablets 


YBELSUS' 


Rx Only semaglutide tablets 1.) 


This information is not comorehensive 

© Talk to your healthcare provider or pharmacist 

Visit wwaw.novo-pi.com/rybelsus.pat to obtain the FDA-approved product labeling 
© Cal) 1-833-GLP-PILL 


How should | take RYBELSUS®? 

* Take RYBELSUS® exactly as your healthcare provider tells you to. 

* Take RYBELSUS® py mouth on an empty stomach when you first wake up 

¢ Take RYBELSUS® with a sip of water (no more than 4 ounces) 

© Do not split, crush or chew. Swallow RYBELSUS® whole. 

e After 30 minutes, you can eat, drink, or take other oral medications 
RYBELSUS® works best if you eal 30 to 60 minutes after taking RYBELSUS? 


© If you miss a dose of RYBELSUS®, skip the missed dose and go back to your 
regular schedule 


© Talk to your healthcare provider about how to prevent, recognize and manage low 


blood sugar (hypoglycemia), high blood sugar (hyperglycemia), and problems 
you nave because of your diabetes 


Read this Medication Guide before you start using RYBELSUS® and each time you 
gel a refill. There may be new information. This information does not take the place 
of talking to your healthcare provider about your medical condition or your treatment 


What are the possible side effects of RYBELSUS®? 
RYBELSUS® may cause serious side effects, including: 


¢ See “What is the most important information | should know about 
RYBELSUS®?” 


* inflammation of your pancreas (pancreatitis). Stop using RYBELSUS? 
and call your healthcare provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, with or without vomiting 
You may feel the pain from your aodomen to your back 


changes in vision. Tell your healthcare provider if you have changes in vision 
during treatment with RYBELSUS® 


low blood sugar (hypoglycemia). Your risk for getting low blood sugar may 
be higher if you use RYBELSUS® with another medicine that can cause low blood | 
Sugar, Such as a sulfonylurea or insulin. Signs and symptoms of low blood 
Sugar may include: 


What is the most important information | should know about 
RYBELSUS®? 


RYBELSUS® may cause serious side effects, including: 


¢ Possible thyroid tumors, including cancer. Tell your healthcare provider 
if you get a lump or swelling in your neck, Noarseness, trouble swallowing, or 
shortness of breath. These may oe symptoms of thyroid cancer. In studies with 
rodents, RYBELSUS® and medicines that work like RYBELSUS® caused thyroid 
tumors, including thyroid cancer. It is not known if RYBELSUS® will cause thyroid 
tumors or a type of thyroid cancer called medullary thyroid carcinoma (MTC) in 
people. 


© Do not use RYBELSUS® if you or any of your family have ever had a type of 
thyroid cancer called medullary thyroid carcinoma (MTC), of if you have an 
nes system condition called Multiple Endocrine Neoplasia syndrame type 2 

(MEN 2) 


What is RYBELSUS2? © dizziness or light-headedness © blurred vision 
RYBELSUS® is a prescription medicine used along with diet and exercise to improve | © 4”xiely. irritability, or mood changes © sweating 
blood sugar (glucose) in adults with type 2 diabetes. o slurred speech © hunger © confusion or drowsiness 
¢ RYBELSUS® is not recommended as the first choice of medicine for treating © shakiness © weakness © headache 

diabetes. o fast heartbeat © feeling jittery 


© Itis not known if RYBELSUS® can be used in people who have had pancreatitis. 


© RYBELSUS? is not for use in patients with type 1 diabetes and people with 
diabetic ketoacidosis. 


It is not known if RYBELSUS® is safe and effective for use in children under 18 years 
of age. 
Do not use RYBELSUS? if: 


© you or any of your family nave ever had a type of thyroid cancer called medullary 
thyroid carcinoma (MTC) or if you have an endocrine system condition called 
Multiple Endocrine Neoplasia syndrome type 2 (MEN 2). 


© you are allergic to semaglutide or any of the ingredients in RYBELSUS®. 


kidney problems (kidney failure). In people who have kidney problems, 
diarrhea, nausea, and vomiting may cause a loss of fluids (dehydration) which 
may cause kidney problems to get warse. It is important for you to drink fluids to 
help reduce your chance of dehydration 


* serious allergic reactions. Stop using RYBELSUS® and get medical help 
fight away, if you have any symptoms of a serious allergic reaction including 
itching, rash, or difficulty breathing 


The most common side effects of RYBELSUS® may inciude nausea, 
stomach (abdaminal) pain, diarrhea, decreased appetite, vomiting and canstipation. 
Nausea, vomiting and diarrhea are most common when you first start RYBELSUS®. 


Talk to your healthcare provider about any side elfect that bothers you or does nol g2 
away. These are not all the possible side effects of RYBELSUS® 


Call your doctor for medical advice about side effects. You may report side effects to 
FDA at 1-800-FDA-1088 ? 

How should | store RYBELSUS®? 

¢ Store RYBELSUS® al room temperature between 68°F and 77°F (20°C to 25°C. 
© Store in a dry place away from moisture. 

© Store tablet in the original pack. 

¢ Keep the tablet in the pack until you are ready to take it 

¢ Keep RYBELSUS® and all medicines out of the reach of children. 


Before using RYBELSUS®, tell your healthcare provider if you have any 
other medical conditions, including if you: 


© have or have had problems with your pancreas or kidneys. 
© have a history of vision problems related to your diabetes. 


© are pregnant or plan to become pregnant. It is not known if RYBELSUS® will 
harm your unborn baby. You should stop using RYBELSUS? 2 montns before 
you plan to become pregnant. Talk to your healthcare provider about the best 
way to control your blood sugar if you plan to become pregnant or while you are 
pregnant. 


© are breastfeeding or plan to breastleed. Breastfeeding is not recommended during 
treatment with RYBELSUS®. 


Tell your healthcare provider about all the medicines you take, including 
prescription and over-the-counter medicines, vitamins, and herbal supplements 
RYBELSUS® may affect ine way some medicines work and some medicines may 
affect the way RYBELSUS® works. 

Before using RYBELSUS®, talk to your healthcare provider about low 
blood sugar and how to manage it. Tell your healthcare provider if you are 
taking other medicines to treat diabetes, including insulin or suifonylureas 

Know the medicines you take. Keep a list of them to show your healthcare provider 
and pharmacist when you get a new medicine. 


Revised: 01/2020 


O 
Manufactured by: Novo Nordisk A/S, DK-2880 Bagsvaerd, Denmark 
RYBELSUS® is a registered trademark of Novo Nordisk A/S. AMI 
© 2020 Novo Nordisk  US20RYBO0078 2/2020 NOVO NOKdisy’ 
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Called to Action 


We're honoring eight Southerners who served their communities 
in extraordinary ways during the COVID-19 crisis 
BY BETSY CRIBB 


MAKING A DIFFERENCE 


Terence Lester 


Atlanta, Georgia 


HEN HE FIRST SET OUTTO 

create an organization 

to support Atlanta's 
homeless community, Terence 
Lester didn’t want to assume 
anything about the experience. 
So he lived it himself, moving onto 
the streets in December 2013 to 
better understand the needs of 
people enduring homelessness. 
His experiences during that month 
have driven every element of his 
nonprofit, Love Beyond Walls. 
“We're walking with people, not 
for people,” he explains. “We're 
not only trying to meet those basic 
necessities right now, but we're 
also forging relationships to be the 
guides and encouragers of people 
on their own journeys." It’s this 
proximity that has given Lester’s 
team a unique ability to meet 
needs as they arise. He says that 
as COVID-19 ramped up, those in 
the homeless community voiced 
fears and concerns about catching 
the virus and not having places 
to wash their hands. So Lester 
started Love Sinks In, a campaign 
to install portable handwashing 
stations in Atlanta and beyond. 
By the end of August, there were 
stations in 50 cities and 30 states. 
“There was this population of 
people across the U.S. who were 
being forgotten, and we wanted to 
ensure that they weren't.” he says. 
lovebeyondwalls.org 
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48% 


OF DOMESTIC VIOLENCE 
VICTIMS DON’T LEAVE 
BECAUSE THEY CAN’T 
BRING THEIR PETS 


We’re changing that. 


Through the Purple Leash Project, Purina and RedRover are 
raising awareness Of this critical issue and are working to create 
more pet-friendly domestic violence shelters in every state. To 


see how you can help people and pets stay together and heal 


BEPURINA| # &RedRover together, visit PurpleLeashProject.com. 


PURINA 
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“WE HAD PEOPLE WE DIDN'T 
WANT TO LAY OFF, AND WE HAD FOOD, 


-LINDSEY OFCACEK, COFOUNDER OF THE LEE INITIATIVE 


COMMUNITVICHAMPIONS! 


Lindsey Ofcacek and Edward Lee 


Louisville, Kentucky 


HEN COVID-19 forced restaurants to close their doors in March, The 
LEE Initiative cofounders Lindsey Ofcacek and chef Edward Lee 
looked at their resources. “We had people we didn't want to lav off, and 
we had food,” says Ofcacek. “We knew we could feed our community 
and that a lot of people were going to need it” They launched a relief 
kitchen in one of Lee's Louisville restaurants. With the help of Maker's 
Mark, their efforts grew into the Restaurant Workers Relief Program, 
totaling 19 partner restaurants that together served more than 400,000 meals They 
wanted to support small farms too. So they founded the Restaurant Reboot Relief 
Program, also in partnership with Maker's Mark, pledging at least $1 million to buy 
food from sustainable growers in 16 regions. Independent restaurants and small farms 
are two sides of the same house, says Lee: “Without them.. there's no way for us to be 
proud of our work.” And in mid-June, they launched the Regrow program, a grant fund 
to help Kentucky restaurants with reopening Costs. “Every time we introduce a 
program, the outpouring from the community is so abundant,” says Lee. “\We know 
we're making a difference. It just gives us more fuel to keep going” leeinitiative.org 
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Ariana Tabaku 


Bladensburg, Maryland 


IKE MANY TEACHERS, Arian2 

Tabaku suspected she'd 

face hurdles in her virtua! 
classroom. “| knew that there were 
limited resources at home,” she 
says. “| work in a school where 
we get state funding and free or 
reduced-price lunches for near'y 
90% of the population.” What 
she didn’t expect was that most 
students didn’t have internet at 
home, and while the school offered 
tablets, many parents could not 
miss work to sign them out. So 
she raised money to purchase 20 
Chromebooks for the children 
and delivered them to their homes. 
with apps pre-downloaded. But 
there was another challenge: Most 
of her students are newcomers to 
the U.S., so English is their secona 
language. She talked to parents on 
the phone and created YouTube 
tutorials (with help from her 
Spanish-speaking boyfriend) tor 
them too. “You have to build the 
curriculum around your students, 
says Tabaku. “But you also need to 
connect with parents. If you show 
that you care, there are so Many 
barriers you can break down? 


Rich Tan 


introducing whisper 


‘weryone’s favourite ankle boot Whisper returns with some quality upgrades for the new season 

uur new Hotter Freesole with rebound technology absorbs the pressure of your stride and returns 

t in the next step, so you feel more energised and supported as you walk. The soft ruched upper 

S been crafted from a more premium leather and features a double zip fastening for easy access. 

Jinctional, stylish and super comfortable, this sturdy and versatile little boot has so much to offer, 
it's no surprise that it’s our best-selling style. 


Available in US Sizes 5 - 11 including half sizes. 


© 


4 WIDTHS 


4 width fittings available: Slim, standard, wide and extra wide. 
more colours available online at www.hotterusa.com 


(~) FREESOLE 


FREESOLE 


EN Freesole uses a polyurethane [PU] compound to 
—. 


return 35% of the energy you invest in each stride 
back into the next. This energy return improves 
after 500,000 steps to 37%, so the further you go, 
the better your energy efficiency 


oN 


—_ 


the hotter story 
Expert shoemakers for 60 years, we've been delivering quality footwear to a 
discerning nation for the best part of a century. We keep comfort at the heart of 
everything we do while crafting beautiful shoes that beg to be worn with confidence. 


more online 
Head over to hotterusa.com and explore our full collection of beautiful, 
comfort-driven footwear that'll set your feet free. Don’t forget, as a little 
deal-sweetener, we'll give you 50% off your first order. Thought shoes that feel 
good and look good were impossible to find? 


—————— re 


Dark Grey 


exclusive 


introductory offer 


WAS $145 
SAVE 50% 


$72.50 


VISIT WWW.HOTTERUSA.COM 
OR 
CALL TOLL FREE 


1 866 378 7811 


Quote savings code 


GXAMMG 


For 50% off Whisper and our 
complete range online” 


Offer available on customers first order only. 
Offer applies to full priced products ony. 
Cannot be used in conjunction with any other 
offer. For full terms and conditions visit waw 
hotterusa.com. Offer ends 16th December 
2020. Exclusions may apply* 
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MASK MAKERS 


Mary 
=< Margaret 
4 Pettway 

and 

A Mary ‘ NL 
) McCarthy 

Gee's Bend, Alabama ¢ 


HE GEE'S BEND quilters 
j have long been known Pe 
os for sewing fabric into > Ww q 
* beautiful fine art, but when ; QW 7 
zy thepandemicreareditshead, © te 
E Mary Margaret Pettway (on : .* 
<%.*  left)and Mary McCarthy took |” 
7 to smaller objets d'art. "We had nae 
&* a copious amount of cloth from r 
=" one company and thought, 
x *, ‘Oh, these would make great 
cs masks, "says McCarthy. So 
4 they partnered with the Souls 
<\. Grown Deep Foundation, of \ 
¢ \ which Pettway is board chair, 
“=! to hire six more quilters and 


es . gather materialstomake600 "| 
{%- masks—enough for their entire F w 
yy ¢v community. They delivered 


* them by hand, and also 
*. included fact sheets about 
COVID-19 as well as info about 
the new Gee's Bend Resource 
yz. Center, which provides free 
‘Y= _ internetaccess and help with 

= _ census participation. Now that 
their neighbors are covered, 
er they're sewing masks for folks 
Se", as far away as New York. “| had 
ae a call Sunday asking for 20 
3 masks,’ says Pettway.”So 
abe: | sat down and made them.” 

1 soulsgrowndeep.org 


66 
NOVEMBER 2020 / SOUTHERNLIVING.COM 


Sos iasneuio 


JOP. ANDRES RENGIFO: BOl 10M. COURTESY DEVIN DE WUL 


BEAUTY & STYLE | @ | 


“WE NEVER ANTICIPATED THAT 
Devin De Wulf WE WOULD BE TOUCHED SO QUICKLY- 


—-MANDY HALL, NURSE 
New Orleans, Louisiana 


S THE FOUNDER of the Mardi ‘ a 

Gras Krewe of Red Beans, 

Devin De Wulf knows how 
to mobilize a crowd. Just one day 
after his wife, who's a doctor, 
told him how some cookies had 
boosted morale at her hospital, 
De Wulf started Feed the Front 
Line NOLA. With crowdsourced 
donations, he and his krewe 
purchased meals from local 
restaurants to be delivered to 
area hospitals by out-of-work 
artists and musicians they'd 
hired. By the program's end on 
May 3, Feed the Front Line had 
raised more than $1 million. All 
the while, De Wulf was frequently 
checking in on the elders who 
have participated in Mardi Gras 
parades for years. “These men 
are cultural icons for New Orleans,” 
he says. In order to thank them 
for their many contributions, 
he started Feed the Second Line 
NOLA, a meal-and-grocery 
delivery service that cares for 
the city’s vibrant older leaders in 


a dignified way. “We're showing HEALTH-CARE HERO 


q 


‘ 
/ 
Ji ' 
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love to our city through food, 
which is a very New Orleans way Mandy Hall 
to go about things.” De Wulf says. Albany, Georgia 


feedthesecondline.org 


ITH ALL EYES on coronavirus numbers in cities like New York and 
Seattle, it seemed impossible that Albany, Georgia (population about 
72,000), would find itself in the eve of the storm. But in mid-March, 
this city earned an alarming accolade, becoming a spot with one of 
the country’s largest outbreaks of COVID-19 cases per capita. Mandy 
Hall, a nurse and the director of emergency services at Albany's 
Phoebe Putney Memorial Hospital, experienced it firsthand. “It was 
overwhelming, says Hall. “We never anticipated that we would be touched so 
quickly.” Procedures changed daily as case numbers continued to climb, but the 
resilient spirits of fellow hospital staffers gave Hall hope. “Not one of them hesitated,” 
she says. “They wanted to be at work caring for patients; they wanted to be on the 
front lines. I've never been prouder to represent a group of people—ever.” SL 
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KEYTRUDA IS A BREAKTHROUGH IMMUNOTHERAPY. 


FOR TODAY 


KEYTRUDA is a potential first 
treatment for 3 out of 4 patients 
with advanced non-small cell 
lung cancer (NSCLC). 


FOR THE FUTURE 


Ongoing clinical trials are 
exploring if KEYTRUDA can 
help treat more patients. 


KEYTRUDA is also used 

to treat more patients 

with advanced lung cancer 
than any other immunotherapy. 


KEYTRUDA may be your first treatment for advanced NSCLC, either in 
combination with chemotherapy or used alone as a chemotherapy-free option. 
Ask your doctor if KEYTRUDA is right for you. 


KEYTRUDA is a prescription medicine used to treat 
a kind of lung cancer called non-small cell lung 
cancer (NSCLC). 


KEYTRUDA + CHEMOTHERAPY, NONSQUAMOUS 
It may be used with the chemotherapy medicines 
pemetrexed and a platinum as your first treatment 
when your lung cancer has spread (advanced 
NSCLC) and is a type called “nonsquamous” and 
your tumor does not have an abnormal “EGFR” or 
“ALK” gene. 


KEYTRUDA + CHEMOTHERAPY, SQUAMOUS 

It may be used with the chemotherapy medicines 
carboplatin and either paclitaxel or paclitaxel protein- 
bound as your first treatment when your lung cancer 
has spread (advanced NSCLC), and is a type 

called “squamous.” 


KEYTRUDA USED ALONE, PD-L1 POSITIVE 

It may be used alone as your first treatment when 
your lung cancer has not spread outside your chest 
(stage Ill) and you cannot have surgery or 
chemotherapy with radiation, or your NSCLC has 
spread to other areas of your body (advanced 
NSCLC), and your tumor tests positive for “PD-L1” 
and does not have an abnormal! “EGFR” or 

“ALK” gene. 


© KEYTRUDA AFTER CHEMOTHERAPY, PD-L1 POSITIVE 
It may also be used alone for advanced NSCLC if you 
have tried chemotherapy that contains platinum and 
it did not work or is no longer working and, your 
tumor tests positive for “PD-L1” and if your tumor has 
an abnormal “EGFR” or “ALK” gene, you have also 
received an “EGFR” or “ALK” inhibitor medicine that 
did not work or is no longer working. 


PD-L1 = programmed death ligand 1; 
EGFR = epidermal growth factor receptor; 
ALK = anaplastic lymphoma kinase. 


IMPORTANT SAFETY INFORMATION 


KEYTRUDA is a medicine that may treat certain cancers by working with your 
immune system. KEYTRUDA can cause your immune system to attack normal 
organs and tissues in any area of your body and can affect the way they work. 
These problems can sometimes become severe or life-threatening and can lead 
to death. These problems may happen any time during treatment or even after 
your treatment has ended. 

Call or see your doctor right away if you develop any symptoms of 

the following problems or these symptoms get worse: 

* Lung problems (pneumonitis). Symptoms of pneumonitis may include 
shortness of breath, chest pain, or new or worse cough. 

* Intestinal problems (colitis) that can lead to tears or holes in your 
intestine. Signs and symptoms of colitis may include diarrhea or more bows! 
movements than usual; stools that are black, tarry, sticky, or have blood or 
mucus; or severe stomach-area (abdomen) pain or tenderness. 

* Liver problems, including hepatitis. Signs and symptoms of liver 
problems may include yellowing of your skin or the whites of your eyes, 
nausea or vomiting, pain on the right side of your stomach area (abdomen), 
dark urine, or bleeding or bruising more easily than normal, 

* Hormone gland problems (especially the thyroid, pituitary, adrena} 
glands, and pancreas). Signs and symptoms that your hormone glands are 
not working properly may include rapid heartbeat, weight loss or weight gain, 
increased sweating, feeling more hungry or thirsty, urinating more often than 
usual, hair loss, feeling cold, constipation, your voice gets deeper, muscle 
aches, feeling very weak, dizziness or fainting, or headaches that will not go 
away of unusual headache. 

* Kidney problems, including nephritis and kidney failure. Signs of 
kidney problems may include change in the amount or color of your urine 

* Skin problems. Signs of skin problems may include rash, itching, blisters, 
peeling or skin sores, or painful sores or ulcers in your mouth or 

in your nose, throat, or genital area. 

F ; f these problems 
* Problems in other organs. Signs and symptoms ol these pro 

may include changes in eyesight; severe or persistent muscle is ae 

severe muscle weakness; low red blood cells (anemia); swollen a hie: 

rash or tender lumps on skin, cough, shortness of breath, vision changes, 


Important Safety Information is continued on the next page. 


IMPORTANT SAFETY INFORMATION (continued) 
or eye pain (sarcoidosis); confusion, fever, muscle weakness, balance 
problems, nausea, vomiting, stiff neck, memory problems, or seizures 
(encephalitis); pain, numbness, tingling, or weakness in the arms or legs; 


bladder or bowel problems including needing to urinate more frequently, 


urinary incontinence, difficulty urinating, or constipation (myelitis); and 
shortness of breath, irregular heartbeat, feeling tired, or chest pain 
(myocarditis). 

® Infusion (IV) reactions that can sometimes be severe and 
life-threatening. Signs and symptoms of infusion reactions may 
include chills or shaking, shortness of breath or wheezing, itching or 
rash, flushing, dizziness, fever, or feeling like passing out. 


© Rejection of a transplanted organ. People who have had an organ 
transplant may have an increased risk of organ transplant rejection if 
they are treated with KEYTRUDA. 

* Complications, including graft-versus-host disease (GVHD), in 
people who have received a bone marrow (stem cell) transplant 
that uses donor stem cells (allogeneic). These complications can be 
severe and can lead to death. These complications may happen if you 
underwent transplantation either before or after being treated with 
KEYTRUDA Your doctor will monitor you for the following signs and 
symptoms: skin rash, liver inflammation, abdominal pain, and diarthea. 


Getting medical treatment right away may help keep these 
problems from becoming more serious. Your doctor will check you 
for these problems during treatment with KEYTRUDA. Your doctor may 

treat you with corticosteroid or hormone replacement medicines. Your 
doctor may also need to delay or completely stop treatment with KEYTRUDA 
if you have severe side effects. 

Before you receive KEYTRUDA, tell your doctor if you have immune 
system problems such as Crohn's disease, ulcerative colitis, or lupus; 

have had an organ transplant or plan to have or have had a bone marrow 
(stem cell) transplant that used donor stem cells (allogeneic); have lung 

or breathing problems; have liver problems; or have any other 

medical problems. 

Ifyou are pregnant or plan to become pregnant, tell your doctor. KEYTRUDA 
can harm your unborn baby. If you are able to become pregnant, your 
doctor will give you a pregnancy test before you start treatment. 


Soogerisa 
real patient 


keytruda.com//uns 


Use effective birth control during treatment and for at least 4 months after 
the final dose of KEYTRUDA Tell your doctor right away if you think you 
may be pregnant or you become pregnant during treatment with KEYTRUDA. 


If you are breastfeeding or plan to breastfeed, tell your doctor. It is not known 
if KEYTRUDA passes into your breast milk. Do not breastfeed during treatment 
with KEYTRUDA and for 4 months after your final dose of KEYTRUDA. 


Tell your doctor about all the medicines you take, including 
prescription and over the-counter medicines, vitamins, and 
herbal supplements 


Common side effects of KEYTRUDA when used alone include feeling tired; 
pain, including pain in muscles, bones, or joints and stomach area (abdominal) 
pain; decreased appetite; itching; diarrhea; nausea, rash; fever; cough; 
shortness of breath; and constipation 

Common side effects of KEYTRUDA when given with certain chemotherapy 
medicines include feeling tired or weak; nausea; constipation; diarrhea; 
decreased appetite; rash; vomiting; cough; trouble breathing; fever; hairloss; 
inflammation of the nerves that may cause pain, weakness, and paralysis in 

the arms and legs; swelling of the lining of the mouth, nose, eyes, throat, 
intestines, or vagina; and mouth sores. 


These are not all the possible side effects of KEYTRUDA. Tell your doctor if you 
have any side effect that bothers you or that does not go away. For more 
information, ask your doctor or pharmacist. 


Please read the adjacent Important Information About KEYTRUDA 
and discuss it with your oncologist. 


You are encouraged to report negative side effects of prescription drugs to the FDA 
Visit www.fda.gov/medwatch or call 1-800-FDA-1088 


Having trouble paying for your Merck medicine? 
Merck may be able to help. www.merckhelps.com 


IT’S TRU. KEYTRUDA 


(pembrolizumab) Injection 100 mag 


Copyright © 2020 Merck Sharp & Dohme Corp., a subsidiary of 
Merck & Co., Inc. All rights reserved. US-LAM-01264 08/20 


€ MERCK 


Important Information About KEYTRUDA® (pembrolizumab) injection 100 mg. Please speak with 
your healthcare professional regarding KEYTRUDA (pronounced key-true-duh). Only your healthcare professional knows 
the specifics of your condition and how KEYTRUDA may work with your overall treatment plan. If you have any questions 

about KEYTRUDA, speak with your healthcare professional. RONLY 


What is the most important information | should know 
about KEYTRUDA? 


KEYTRUDA is a medicine that may treat certain cancers by 
working with your immune system. KEYTRUDA can cause your 
immune system to attack normal organs and tissues in any area 
of your body and can affect the way they work. These problems 
can sometimes become severe or life-threatening and can lead 
to death. These problems may happen anytime during treatment 
or even after your treatment has ended. 


Call or see your doctor right away if you develop any 
symptoms of the following problems or these symptoms 
get worse: 


Lung problems (pneumonitis). Symptoms of pneumonitis 
may include: 


e shortness of breath chest pain © new or worse cough 


Intestinal problems (colitis) that can lead to tears or holes 
in your intestine. Signs and symptoms of colitis may include: 


© diarrhea or more bowel movements than usual 
© stools that are black, tarry, sticky, or have blood or mucus 
© severe stomach-area (abdomen) pain or tenderness 


Liver problems, including hepatitis. Signs and symptoms of 
liver problems may include: 

e yellowing of your skin or the whites of your eyes 

© nausea or vomiting 

© pain on the right side of your stomach area (abdomen) 

e dark urine 

e bleeding or bruising more easily than normal 


Hormone gland problems (especially the thyroid, pituitary, 
adrenal glands, and pancreas). Signs and symptoms that your 
hormone glands are not working properly may include: 


© rapid heart beat 

¢ weight loss or weight gain 

© increased sweating 

© feeling more hungry or thirsty 

© urinating more often than usual 
e hair loss 

e feeling cold 

© constipation 

your voice gets deeper 

© muscle aches 

feeling very weak 

© dizziness or fainting 

e headaches that will not go away or unusual headache 


Kidney problems, including nephritis and kidney failure. 
Signs of kidney problems may include: 


© change in the amount or color of your urine 


Skin problems. Signs of skin problems may include: 

© rash 

e itching 

* blisters, peeling or skin sores 

© painful sores or ulcers in your mouth or in your nose, throat, 
or genital area 


Problems in other organs. Signs and symptoms of these 

problems may include: 

changes in eyesight 

© severe or persistent muscle or joint pains 

© severe muscle weakness 

e low red blood cells (anemia) 

© swollen lymph nodes, rash or tender lumps on skin, cough, 
shortness of breath, vision changes, or eye pain (sarcoidosis 

© confusion, fever, muscle weakness, balance problems, 
nausea, vomiting, stiff neck, memory problems, or 
seizures (encephalitis) 

* pain, numbness, tingling, or weakness in your arms or legs, 
or bladder or bowel problems, including the need to urinate 
more often, leaking of urine, trouble urinating, or constipatio 
(myelitis) 

¢ shortness of breath, irregular heartbeat, feeling tired, or che 
pain (myocarditis) 


Infusion (IV) reactions that can sometimes be severe and 
life-threatening. Signs and symptoms of infusion reactions 
may include: 

© chills or shaking e dizziness 

* shortness of breath or wheezing ® fever 

e itching or rash e feeling like passing out 
e flushing 


Rejection of a transplanted organ. People who have had an 
organ transplant may have an increased risk of organ transpts 
rejection. Your doctor should tell you what signs and symptom. 
you should report and monitor you, depending on the type of 
organ transplant that you have had. 


Complications, including graft-versus-host-disease (GVHD. 
in people who have received a bone marrow (stem cell) 
transplant that uses donor stem cells (allogeneic). These 
complications can be severe and can lead to death. These 


Continued on next Da 
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‘onmplications may happen if you underwent transplantation 
‘itther before or after being treated with KEYTRUDA. Your 
lorctor will monitor you for the following signs and symptoms: 
kiin rash, liver inflammation, stomach-area (abdominal) pain, 
inid diarrhea. 


iestting medical treatment right away may help keep 

heese problems from becoming more serious. Your doctor 
villl check you for these problems during treatment with 
‘E:YTRUDA. Your doctor may treat you with corticosteroid or 
lowrmone replacement medicines. Your doctor may also need to 
letlay or completely stop treatment with KEYTRUDA, if you have 
ewere side effects. 


Vihat should | tell my doctor before receiving KEYTRUDA? 
‘eefore you receive KEYTRUDA, tell your doctor if you: 
Ihave immune system problems such as Crohn's disease, 
tulcerative colitis, or lupus 
 thave received an organ transplant, such as a kidney or liver 
Thave received or plan to receive a stem cell transplant that 
luses donor stem cells (allogeneic) 
|have lung or breathing problems 
|have liver problems 
|have any other medical problems 
'iare pregnant or plan to become pregnant 
© KEYTRUDA can harm your unborn baby. 
Females who are able to become pregnant: 
° Your doctor will give you a pregnancy test before you start 
treatment with KEYTRUDA. 
© You should use an effective method of birth control 
during and for at least 4 months after the final dose of 
KEYTRUDA. Talk to your doctor about birth control methods 
that you can use during this time. 
© Tell your doctor right away if you think you may be 
pregnant or if you become pregnant during treatment 
with KEYTRUDA. 
are breastfeeding or plan to breastfeed. 
© It is not known if KEYTRUDA passes into your breast milk. 
© Do not breastfeed during treatment with KEYTRUDA and 
for 4 months after your final dose of KEYTRUDA. 


ell your doctor about all the medicines you take, including 
'rescription and over-the-counter medicines, vitamins, and 
eerbal supplements. 


inow the medicines you take. Keep a list of them to show your 
‘octor and pharmacist when you get a new medicine. 


low will | receive KEYTRUDA? 

' Your doctor will give you KEYTRUDA into your vein through an 
intravenous (IV) line over 30 minutes. 

' In adults, KEYTRUDA is usually given every 3 weeks or 6 weeks 
depending on the dose of KEYTRUDA that you are receiving. 

‘In children, KEYTRUDA is usually given every 3 weeks. 


¢ Your doctor will decide how many treatments you need. 

° Your doctor will do blood tests to check you for side effects. 

© If you miss any appointments, call your doctor as soon as 
possible to reschedule your appointment. 


What are the possible side effects of KEYTRUDA? 
KEYTRUDA can cause serious side effects. See “What 
is the most important information | should know 
about KEYTRUDA?” 


Common side effects of KEYTRUDA when used alone 
include: feeling tired, pain, including pain in muscles, bones or 
joints and stomach-area (abdominal) pain, decreased appetite, 
itching, diarrhea, nausea, rash, fever, cough, shortness of 
breath, and constipation. 


Common side effects of KEYTRUDA when given with 
certain chemotherapy medicines include: feeling tired or 
weak, nausea, constipation, diarrhea, decreased appetite, 
rash, vomiting, cough, trouble breathing, fever, hair loss, 
inflammation of the nerves that may cause pain, weakness, 
and paralysis in the arms and legs, swelling of the lining 

of the mouth, nose, eyes, throat, intestines, or vagina, and 
mouth sores. 


Common side effects of KEYTRUDA when given with axitinib 
include: diarrhea, feeling tired or weak, high blood pressure, 
liver problems, low levels of thyroid hormone, decreased 
appetite, blisters or rash on the palms of your hands and soles 
of your feet, nausea, mouth sores or swelling of the lining of the 
mouth, nose, eyes, throat, intestines, or vagina, hoarseness, 
rash, cough, and constipation. 


In children, feeling tired, vomiting and stomach-area 
(abdominal) pain, and increased levels of liver enzymes and 
decreased levels of salt (sodium) in the blood are more common 
than in adults. 


These are not all the possible side effects of KEYTRUDA. For 
more information, ask your doctor or pharmacist. 


Tell your doctor if you have any side effect that bothers you or 
that does not go away. 


Call your doctor for medical advice about side effects. You may 
report side effects to FDA at 1-800-FDA-1088. 


General information about the safe and effective use 
of KEYTRUDA 


Medicines are sometimes prescribed for purposes other than 
those listed in a Medication Guide. If you would like more 
information about KEYTRUDA, talk with your doctor. You can ask 
your doctor or nurse for information about KEYTRUDA that is 
written for healthcare professionals. For more information, go to 
www.keytruda.com. 


Based on Medication Guide usmg-mk3475-iv-2006r033 as revised June 2020 


Copyright © 2020 Merck Sharp & Dohme Corp., a subsidiary of r=) 
Merck & Co.. Inc. All rights reserved. US-LAM-01264 08/20 MERCK 
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THE BEST OF BOTH WORLDS 


Delicate paté meets delicious gravy fora 
culinary experience unlike any other. 


LOVE IS IN THE DETAILS® 
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Plan a trip along the Blue 
Ridge Parkway to see the 
changing of the seasons. 


HERE ARE LOTS OF PRETTY 
highways and byways in the 
South that get even prettier 
in the fall. The trees light up 
with oranges and vellows, the 
sunsets get more dramatic, 
and the temperatures drop 
(hopefully) enough that you can roll 
down the windows and enjoy a cool 
breeze. Chances are, you haven't done 
a lot of traveling this year, but it's also 
likely there's a gorgeous stretch of road 
somewhere in your region that's calling 
your name. In many cases, these routes 
lead to parks, overlooks, trails, and 
natural wonders that are free of crowds 
and well worth a day trip, but they can 
be just as enjoyable if you never get out 
of your car. Consider this a reminder 
to check out a few of our favorites 
and discover some roads less traveled. 
Either way, now is the time to go. 
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NORTH CAROLINA & VIRGINIA 

Blue Ridge Parkway 
Traversing Appalachian 
coves and mountain ridges 


IT’S NO SURPRISE that the Blue Ridge 
Parkway is one of the South's best- 
loved drives. Spanning nearly 470 
miles through North Carolina and 
Virginia. it begins on U.S. 441 at Great 


Smoky Mountains Nationa! 
Park and heads north to 
Virginia’s Shenandoah 
National Park, connecting 
Cherokee, Asheville, Boone 
and Roanoke with all the 
Appalachian scenes in 
between. The parkway 
sweeps travelers through 
mountain towns, national 
forests, and state parks, 
which provide countless 
dramatic vistas to reward 
road-tripping efforts. There 
are incredible summits, waterfalls, 
and trails—and the abundant green 
spaces along the route mean there's 
always an opportunity to stop and 
take in a view or embark ona hike. 
Find an interactive map online to help 
you plan the trip and locate attractions 
as well as lodging and dining opuons 
along the way. 
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THE ONLY THING STRONGER THAN US, IS YOU 


‘based on small and medium testing vs. Always Discreet Boutique. 
®/™ Trademarks of Kimberly-Clark Worldwide, Inc. or its affiliates. © KCWW 
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ee Go waterfall hunting 
in Ouachita National 


VIRGINIA 


Skyline Drive 
Cruising the Shenandoah hills 


WHERE THE Blue Ridge Parkway near Front Royal. Along this route 
ends, this road begins. Scenery are waterfalls, wildflowers, and 75 
lovers shouldn't miss Virginia’s breathtaking drive-by vistas— 
Skyline Drive, which ribbons among them the Loft Mountain, 
through picturesque Shenandoah Eaton Hollow, Swift Run, Crescent 


National Park and along Blue Ridge Rock, and Ivy Creek Overlooks— 
Mountain crests, opening on either as well as over 500 miles of hiking 
side to the rolling hills of Virginia’s paths, including a section of the 


Piedmont region and the lush Appalachian Trail. Meandering 
Shenandoah Valley. The road itself travelers aren't the only ones 
is 105 miles long and extends enjoying the area; deer, black 


through the park from the endofthe _ bears, hawks, and eagles are also 
Blue Ridge Parkway in Waynesboro, _ frequent visitors to the park, 
Virginia, west of Charlottesville, to where they, too, can get their fill 
northern stretches of the valley of Shenandoah sights. 


RKANSAS & OKLAHOMA 


Talimena National 
Scenic Byway 
Winding through the 
Ouachitas 


WHEN THE LEAVES turn in autumn, 
travelers take this route through 
Ouachita National Forest. Talimena 
National Scenic Byway weaves its 
way through 54 miles of western 
Arkansas and eastern Oklahoma, 
opening to overlooks every few miles. 
The road begins in Mena, Arkansas, as 
Skyline Drive (State 88) and ends near 
the small town of Talihina, Oklahoma 
(State 1). It follows the crests of Rich 
Mountain and Winding Stair Mountain. 
with plenty of places to stop and bask 
in the landscape along the way. The | 
area is laced with myriad trails for 
hiking and horseback riding. and it's 
a prime spot for bird-watching, fishing. 
kayaking, and caving. Attractions 

such as the Robert S. Kerr Memorial 
Arboretum and Nature Center and 
Botanical Area invite visitors to park 

their cars and explore. 
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WANT MORE FROM YOUR COE 


rn. 


*In studies, patients taking TRELEGY had improved lung function 
vs patients taking 2 of TRELEGY’s 3 medicines. Results may vary. 


Once-daily TRELEGY 100/62.5/25 mcg is a prescription 
medicine used long term to treat chronic obstructive 


pulmonary disease (COPD), including chronic bronchitis, 
emphysema, or both, for better breathing and fewer flare-ups. 


TRELEGY is not used to relieve sudden breathing problems 
and won't replace a rescue inhaler. 


IMPORTANT FACTS ABOUT TRELEGY 100/62.5/25 mcg FOR COPD 


The risk information provided here is not comprehensive. To leam more, 
talk to your healthcare provider (HCP) or pharmacist. Visit TRELEGY.com or 
Call 1-888-825-5249 to get FDA-approved product labeling, including 
Patient Information. 


What is TRELEGY? 
e TRELEGY combines 3 medicines in 1 inhaler, an inhaled corticosteroid 
(ICS) medicine (fluticasone furoate), an anticholinergic medicine 
(umeclidinium), and a long-acting beta,-adrenergic agonist (LABA) 
medicine (vilanterol). 
ICS medicines such as fluticasone furoate help to decrease inflammation 
in the lungs. Inflammation in the lungs can lead to breathing problems. 
Anticholinergic medicines such as umeclidinium and LABA medicines 
such as vilanterol help the muscles around the airways in your lungs stay 
relaxed to prevent symptoms such as wheezing, cough, chest tightness, 
and shortness of breath. These symptoms can happen when the muscles 
around the airways tighten. This makes it hard to breathe. 
TRELEGY is not used to relieve sudden breathing problems and will 
not replace a rescue inhaler. 
TRELEGY 100/62.5/25 mcg is a prescription medicine used long term 
(chronic) to treat people with chronic obstructive pulmonary disease 
(COPD). COPD is a chronic lung disease that includes chronic bronchitis, 
emphysema, or both. TRELEGY is used to improve symptoms of COPD 
for better breathing and to reduce the number of flare-ups (the 
worsening of your COPD symptoms for several days). 
TRELEGY should not be used in children younger than 18 years of age. 
Itis not known if TRELEGY is safe and effective in children younger than 
18 years of age. : 


“@ Ask your doctor how once-daily 


TRELEGY can make a difference. 
Learn more at TRELEGY.com 


TRELEGY etipta 

(fluticasone furoate 100 mcg, umeclidinium 62.5 mcg, 
and vilanterol 25 mcg inhalation powder) 

(a) 3 medicines that work 3 ways, 


1 


ga for 24 hours of better breathing. 


\ | 
‘\ Results may vary. 


Do not use TRELEGY: 
e to treat sudden, severe symptoms of COPD or asthma. 
if you have a severe allergy to milk proteins. Ask your HCP if you are 
not sure. 
¢ if you are allergic to fluticasone furoate, umeclidinium, vilanterol, or any 
of the ingredients in TRELEGY. See the Patient Information for a complete 
list of ingredients in TRELEGY. 


Please see additional important Facts About TRELEGY 100/62.5/25 mcg for 
COPD on the following page. 

Please see full Prescribing Information for TRELEGY, including Patient 
information, at TRELEGY.com 


TRELEGY exuipta 
(fluticasone furoate 100 mcg, umeclidinium 62.5 mcg, 
and vilanterol 25 mcg inhalation powder) 


recess FACTS ABOUT TRELEGY 100/62.5/25 mcg FOR COPD 


Before using TRELEGY, tell your HCP about all of your medical 
conditions, including if you have: 

¢ heart problems; high blood pressure; seizures; thyroid problems; diabetes; 
liver problems; weak bones (osteoporosis); an immune system problem; 
eye problems such as glaucoma, increased pressure in your eye, cataracts, 
blurred vision, or other changes in vision (TRELEGY may make your 
glaucoma worse). 

or if you: 

e are allergic to milk proteins. 

¢ have prostate or bladder problems, or problems passing urine (TRELEGY 
may make these problems worse). 

e have any type of viral, bacterial, parasitic, or fungal infection. 

are exposed to chickenpox or measles. 

¢ are pregnant or plan to become pregnant. It is not known if TRELEGY may 
harm your unbom baby. 

e are breastfeeding. It is not known if the medicines in TRELEGY pass into 
your milk and if they can harm your baby. 

Tell your HCP about all the medicines you take, including prescription and 

over-the-counter medicines, vitamins, and herbal supplements. TRELEGY 

and certain other medicines may interact with each other. This may cause 

serious side effects. Especially tell your HCP if you take: anticholinergics 

(including tiotropium, ipratropium, aclidinium); atropine; other LABA (including 

salmeterol, formoterol, arformoterol, olodaterol, and indacaterol); antifungal 

or anti-HIV medicines. 

Know the medicines you take. Keep a list of them to show your HCP and 

pharmacist when you get a new medicine. 


How should | use TRELEGY? F 
Read the step-by-step instructions for using TRELEGY at the end of the 
Patient Information. 
Do not use TRELEGY unless your HCP has taught you how to use the inhaler 
and you understand how to use it correctly. 
Use TRELEGY exactly as your HCP tells you to use it. Do not use TRELEGY 
more often than prescribed. 
Use 1 inhalation of TRELEGY 1 time each day. Use TRELEGY at the same 
time each day. 
If you miss a dose of TRELEGY, take it as soon as you remember. Do not 
take more than 1 inhalation per day. Take your next dose at your usual 
time. Do not take 2 doses at 1 time. 
If you take too much TRELEGY, call your HCP or go to the nearest hospital 
emergency room right away if you have any unusual symptoms, such as 
worsening shortness of breath, chest pain, increased heart rate, 
or shakiness. 
Do not use other medicines that contain a LABA or an anticholinergic 
for any reason. Ask your HCP or pharmacist if any of your other medicines 
are LABA or anticholinergic medicines. 
Do not stop using TRELEGY unless told to do so by your HCP because your 
symptoms might get worse. Your HCP will change your medicines 
as needed. 
TRELEGY does not relieve sudden symptoms of COPD, and you should 
not take extra doses of TRELEGY to relieve these sudden symptoms. 
Always have a rescue inhaler with you to treat sudden symptoms. If you 
do not have a rescue inhaler, call your HCP to have one prescribed for you. 
Call your HCP or get medical care right away if: 
© your breathing problems get worse. 
e you need to use your rescue inhaler more often than usual. 
e your rescue inhaler does not work as well to relieve your symptoms. 


What are the possible side effects of TRELEGY? 


TRELEGY can cause serious side effects, including: 

¢ fungal infection in your mouth or throat (thrush). Rinse your mouth 
with water without swallowing after using TRELEGY to help reduce your 
chance of getting thrush. 

© pneumonia. People with COPD have a higher chance of getting pneumonia. 
TRELEGY may increase the chance of getting pneumonia. Call your HCP 
if you notice any of the following symptoms: increase in mucus (sputum) 
production; change in mucus color; fever; chills; increased cough; 
increased breathing problems. 


¢ weakened immune system and increased chance of getting infections 
(immunosuppression). 
¢ reduced adrenal function (adrenal insufficiency). Adrenal insufficiency 
is a condition where the adrenal glands do not make enough steroid 
hormones. This can happen when you stop taking oral corticosteroid 
medicines (such as prednisone) and start taking a medicine containing an 
ICS (such as TRELEGY). During this transition period, when your body is 
under stress from fever, trauma (such as a car accident), infection, surgery, 
or worse COPD symptoms, adrenal insufficiency can get worse and may 
cause death. Symptoms of adrenal insufficiency include: feeling tired; lack 
of energy; weakness; nausea and vomiting; low blood pressure 
(hypotension). 
sudden breathing problems immediately after inhaling your medicine. 
lf you have sudden breathing problems immediately after inhaling your 
medicine, stop taking TRELEGY and call your HCP right away. 
serious allergic reactions. Call your HCP or get emergency medical care 
if you get any of the following symptoms: rash; hives; swelling of your 
face, mouth, and tongue; breathing problems. 
effects on heart: increased blood pressure; a fast or irregular heartbeat, 
awareness of heartbeat; chest pain. 
effects on nervous system: tremor; nervousness. 
bone thinning or weakness (osteoporosis). 
eye problems including glaucoma, increased pressure in your eye, 
cataracts, blurred vision, worsening of narrow-angle glaucoma, or other 
changes in vision. You should have regular eye exams while using 
TRELEGY. Acute narrow-angle glaucoma can cause permanent loss of 
vision if not treated. Symptoms of acute narrow-angle glaucoma may 
include: eye pain or discomfort; nausea or vomiting; blurred vision; seeing 
halos or bright colors around lights; red eyes. If you have these symptoms, 
call your HCP right away before taking another dose. 
urinary retention. People who take TRELEGY may develop new or worse 
urinary retention. Symptoms may include: difficulty urinating; painful 
urination; urinating frequently; urination in a weak stream or drips. If you 
have these symptoms, stop taking TRELEGY, and call your HCP right away 
before taking another dose. 
changes in laboratory blood values, including high levels of blood sugar 
(hyperglycemia) and low levels of potassium (hypokalemia). 
Common side effects of TRELEGY 100/62.5/25 mcg for COPD include: 
upper respiratory tract infection; pneumonia; bronchitis; thrush in your mouth 
and throat (rinse your mouth with water without swallowing after use to he!p 
prevent this); headache; back pain; joint pain; flu; inflammation of the sinuses; 
runny nose and sore throat; taste disturbance; constipation; painful and 
frequent urination (signs of a urinary tract infection); nausea, vomiting, and 
diarrhea; mouth and throat pain; cough; hoarseness. These are not all of the 
ee side effects of TRELEGY. Call your doctor for medical advice about 
side effects. 


You are encouraged to report negative side effects of prescription drugs to the FDA. 
Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


Please see additional important Facts About TRELEGY 100/62.5/25 mcg for 
COPD on the previous page. 

Please see full Prescribing Information for TRELEGY, including Patient 
information at TRELEGY.com 


If you don’t have prescription coverage, 
need cost information, or need help paying 
for your medicine, visit GSKforyou.com 

or call 1-866-GSK-FOR-U (1-866-475-3678) 


GSK @: you 


TRELEGY ELLIPTA was developed in collaboration with INNO VIVA 

The shape of the ELLIPTA inhaler is a trademark of the GSK group of companies. 

Trademarks are owned by or licensed to the GSK group of companies. 
GlaxoSmithKline 
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The Seven Mile Bridge goes: 3 


by Pigeon Key, home to the” ~ 
Pigeon Key Foundation and ~ 
Marine Science Center. 


FLORIDA 
Overseas Highway 
Bridging the ocean and the sky 


STATE A1A begins in North Florida 
and travels along the Atlantic Coast 
down to the Florida Keys, where 
road trippers can find a sunny 

piece of pavement that’s known 

as the Overseas Highway. Part of 
State A1A/U.S. 1, the roadway is a 
Well-traveled route for taking in the 
views along the hundred coastal miles 
from mainland Florida to Key West. 
The thoroughfare connects the Upper, 
Middle, and Lower Keys and offers 
up jaw-dropping panoramas of the 


Atlantic Ocean and the 

Gulf of Mexico cresting on 

each side. You'll cross the 

Seven Mile Bridge (actually 

only 6.7 miles long), which 

ties the town of Marathon on 
Knight's Key to the Lower 

Keys. This soaring stretch of 

road places drivers squarely 
between the greens and 

blues of the sea and the sky. 

At the end of the drive is Key West, 
located at the southernmost point in 


the continental U.S., which welcomes 
those who've taken the blacktop as far 
south as it will go. 
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KENTUCKY 
Red River Gorge Scenic Byway 


Rediscovering geologic wonders 


IF OUTDOOR ADVENTURE is what 
you're after, the Red River Gorge 
Scenic Byway has it at every turn. 


The drive—which is located southeast 


of Lexington and is about 46 miles 
long—follows State 77 and State 715 


through Daniel Boone National Forest 


This byway takes travelers along 
Kentucky’s Red River and through 
the Red River Gorge Geological Area, 
which is filled with stone arches, 
also known as “natural bridges. and 


scenic overlooks. (Don't miss the Sky 
Bridge Trail for stunning views.) These 


geologic and topographic features 
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have made the region a popular 
destination for camping as well as 
canoeing, rock climbing, and hiking 
along paths that are easily accessed 
by marked trailheads along the drive. 
In the area, there are human-made 
features to experience too: On State 
77, visitors travel through the historic 
Nada Tunnel. Built for a railway and 
completed in 191], it’s now listed 

on the National Register of Historic 
Places. The pass extends 900 feet 
through a limestone ridge and opens 
to gorge cliffs, earning it the nickname 
“Gateway to Red River Gorge.” SL 
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Cape Hatteras 
National Seashore 
features 70 miles 
of coastline. 


KEEP EXPLORING 


For more trips to add to your 
itinerary, set your sights on 
these stretches of road 


OUTER BANKS 


SCENIC BYWAY 
North Carolina 


Travel North Carolina's State 
12—one of the best ways to 
see the Outer Banks—and 
visit the small coastal towns 
along Cape Hatteras National 
Seashore. 


NEW RIVER GORGE 
SCENIC DRIVE 
West Virginia 


U.S. 19 takes visitors across 
the New River Gorge Bridge 
with its incredible steel arches 
and amazing views of the river 
far below. 


PIG TRAIL SCENIC BYWAY 
Arkansas 


For incomparable fall foliage. 
drive Arkansas State 23, which 
meanders through the Boston 
and Ozark Mountains and is 
accompanied by tunnels of 
turning leaves in the surround- 
ing Ozark National Forest. 


Simply Corolla, NC 


and Your Morning Coffee 


It's okay to get away ; 


Good things come to those who wait, and this year QE wy 
many smart folks are planning their getaway late. C UR RI TUCK 


It is simply reassuring to know that remote beaches, OUTER BANKS, NC 
oe TSS ee, legendary wild horses, off-season rates anda Corolla « Carova The Mainland 
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Call 877.287.7488 for information or your free visitor's guide Visit us online at CorolttaNC.com 
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FLORIDA 


? Aviles Street 
ST. AUGUSTINE 
This tucked-away brick 
lane is believed to be the 
oldest street in America. 
Beneath the surface of Aviles 


are remnants of a roadway 
dating all the way back to 
the early 1600s. Compared 
to bustling and touristy St. 
George Street, Aviles is quiet 
and serene. It calls for some 
strolling, with occasional 
peeks inside its fascinating 
shops and galleries. 


Duval Street 
KEY WEST 


This might be the only strip 
of pavement in the nation to 
rival Bourbon Street for its 


You can feel the past meet the future —— Srenso inere's something 


: - : Even so, there’s something 
on these thriving historic avenues Selmarsit genilen thatat 
Duval, lined with historic 
architecture and palm trees 
and packed to the gills with 
its crazy quilt of restaurants, 
bars, museums, shops, and 
tourist attractions. All lead 


BY VALERIE FRASER LUESSE | TYPOGRAPHY BY SIMON WALKER 


ALABAMA a clear view of Alabama's tourists who flocked to its to the fabled sunsets at 
—— statehouse, then a bastion bathhouses to “take the Mallory Square. 
Dexter Avenue of segregation. The spot waters” which came from 

MONTGOMERY where Rosa Parks waited the area's naturally heated 


for her bus is here, too, and 
What strikes you the most so much more. 


about Alabama’s capital now part of Hot Springs 
city, especially in light of the National Park, were built in Auburn Avenue 


Civil Rights Movement, is A R K A N 5 AS the early 1900s, So ATLANTA 
Ae A oe . Some no 
proximity. While greeting his § ~~~ longer operate as Spas, but 


congregation on the steps 


thermal springs. Most of the 
eight remaining bathhouses, GEO RGI A 


The heart of Atlanta’s Sweet 


of what's now called Dexter Central Avenue Se oe ins stil Auburn neighborhood, this 

Avenue Rae MStptEl HOT SPRINGS _ iors a experience urban thoroughfare east 
aters that dr i 

Baptist Church, Dr. Martin Baricin the Gay: Conte s that drew Native — of downtown has been a 


Americans here long before 


Luther King Jr. would've had Bathhouse Row existed 
: ¥ existed. 


Bebe te rarer center of Black culture and 
commerce since the early 
MVA2 
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BEST 


Calle Ocho 


MIAMI, FLORIDA 


VERYTHING YOU probably associate with 
Cuban life—the flavorful food, wonderful 
music, world-famous cigars, and even 
dominoes—can be found on this street 
through Little Havana. Political turmoil 
and fighting began driving Cuban families to 
Miami in the late 1950s, and their diaspora 


. 7 as | 


continued for decades. A moving memorial 
honoring Cuban freedom fighters is part of 
the fabric of Calle Ocho. The 1926 Tower 
Theater Miami, now a thriving culture center, 
once helped immigrants learn English while 
watching Spanish-language movies here and 
reading the English subtitles. 


. Little Havana _ 

_ StrollCalle Ocho, 
and experience ~ 

Miami culture 
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1900s. Among the entreph™ 
neurs here was Atlanta Life 
Insurance Company founds 
Alonzo Herndon, who 
became Atlanta's first Black 
millionaire. Dr. Martin Luthet 
King Jr. was born here, and 
the historic churches on 
Auburn include Ebenezer 
Baptist (at the corner of 
Auburn and Jackson Street). 
where Martin Luther King 
Sr. was pastor. His famous 
son copastored the church 
for eight years, from 1960 
until his death. 


KENTUCKY 


St. James and 
Belgravia Courts 
LOUISVILLE 

Located on the site of the 
Southern Exposition of Art. 
Industry, and Agriculture, 
which was held in the late 
19th century, St. James and 
Belgravia Courts provide an 
outstanding early example of 
a planned urban community 
(and a wealthy one at that). 
Once the five-year, 40-acre 
expo ended, the grounds 
were transformed with 
greens, walking courts, and 
residential lots where an 
impressive collection of 
well-preserved Victorian 
architecture now stands. 
One of the most stunning 
examples is a museum 
home, the Conrad-Caldwell 
House, which offers both 
tours and storytelling. (The 
woodwork in this place 
will completely take your 
breath away.) 
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SHIPPING 
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Bourbon Street 
NEW ORLEANS 


One of the South’s—and 
the world's—most famous 
streets, the Big Easy’s bawdy 
and bodacious boulevard is 
responsible for countless 
“did that really happen?” 
moments. But it’s also the 
cradle of New Orleans jazz 
and an enduring hotbed of 
live music and Creole food. 
One of the oldest streets in 
the famed French Quarter, 
Bourbon is named for a 
French royal family, not the 
spirit that fuels so much 

of its revelry. The street's 


multimillion-dollar, two- 
year renovation, stretching 
from Canal to Dumaine, was 
completed in 2019. 


NORTH CAROLINA 


Brightleaf Square 
DURHAM 

These two parallel rows of 
warehouses built at the turn 
of the 20th century have 
evolved into a very popular 
shopping and dining district. 
The warehouses were 
owned by the American 
Tobacco Company, which 
controlled almost all of the 
world’s cigarette business 


until it faced antitrust laws. 
Constructed specifically 

for loading. unloading, and 
ventilating tobacco leaves 
for cigarette production, the 
warehouses were reimag- 
ined as restaurants and 
shops in 1981 and underwent 
a renovation in 2004. 


SOUTH CAROLINA 


East Bay Street 
CHARLESTON 


The stretch of East Bay 
near the Battery, nicknamed 
“Rainbow Row, is lined with 
brightly colored historic 
homes (most built in the late 


18th century). After the Civil 
War, the area deteriorated 
and didn't begin its recovery 
until the 1920s and 1930s, 
when preservation-minded 
locals purchased clusters of 
the buildings, which they 
either restored or sold to 
new owners who could 
afford to. Nodding to this 
city’s colonial Caribbean 
heritage, Judge Lionel Legge 
and his wife, Dorothy, 
painted their section of 
homes pastel pink—the 
lighter color a traditional 
way of keeping buildings 
cool. Others followed suit, 
and the result is one of the 
city’s most photographed 
neighborhoods. SL 


Shop Like a Local 
Browse boutiques 
along Broughton 
Street in Savannah 


RETAIL THERAPY 


Broughton 


Street 


SAVANNAH, GEORGIA 


OUNDED IN 1733, Savannah was 
the first city in Georgia and is 
called the first planned city in 
America. As shopping streets 
go, it doesn’t get much better 
than Broughton in Savannah's 
historic district (though locals will 
say one of the must-stops here 
is actually an ice-cream parlor, 
Leopold's, which originally opened 
in 1919). Roam The Paris Market and 
Brocante for finds from around the 
world, or shop for colorful, upscale 
coastal clothing and accessories at 
Spartina 449. Browse such other 
Broughton favorites as 24e Design 
Co. and Savannah Bee Company. 
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FROM THE WHITE HOUSE AISTORICAL ASSOCIATION 


eee ANDTHE WHITE HOUSE: A HISTORY 
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WHITE HOUSE. A HISTOR) 
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Whether you're a devotee of presidential history, a lover of wine, or both, Wine and the White House is sure 
to prove informative and entertaining. A journey through every chapter of presidential history, the fully 
illustrated pages feature memorable presidential toasts, menus from historic White House gatherings, a 
catalog of vintages served, and spectacular new photography of the White House glassware collection. 


456 PAGES * g « Il INCHES * CASEBOUND WITH DUST JACKET * $55.00 
TO ORDER VISIT: SHOP. WHITEHOUSEHISTORY.ORG OR CALL 1.800.555.2451 
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ALABAMA 
Action Builders, Inc. 
Huntsville/Madison 
256.316.1438 
actionbuildersinc.com 


Dilworth Development, Inc. 
Auburn/Opelifa 
334.821.6610 
dilworthdevelopment.com 


4. Wright Building Company 
Birmingham 

205 820.0100 
jwrightbuildingcompany.com 


Preston Builders, Inc. 
Athens/Huntsville/Madison 
256 508.2591 
prestonbuilders.com 


Town Builders, Inc. 

Mt Laurel, Birmingham 
205.408.8903 
townbuildershomes.com 


ARKANSAS 

Bret Franks Construction, Inc. 
Little Rock/Conway 

$01.680 1238 

bretfranks.com 


Carl Gray Henson, Inc. 
Little Rock 

501.413 8341 
carlgrayhenson.com 


Parkinson Building Group, Inc. 
Little Rock 

501.954.8570 
parkinsonbuildinggroup.com 


DELAWARE 

The Lewes Building Company, LLC 
Delaware Beaches 

302.797.8700 

lewesbuildingco.com 


FLORIDA 
Advanced Building 
Concepts, Inc. 
Gainesville 
352.379.0898 
buildadvanced.com 


Design South Homes, Inc. 
Mount Dora/Orlando 
352.735.8175 
designsouthhomes.com 


K.W. Custom Homes LLC 
Pensacola 

850.418.1757 
kwhomes.com 


Logan & Logan Construction 
30A Corridor 

270.869.5563 
loganandloganconstruction.com 


The Naumann Group 
Tallahassee 
850.325.1681 
flaumanngroup.com 


Randy Wise Homes, Inc. 
Destin/Niceville 
850.678.9473 
randywisehomes.com 


Riverside Homes 

Amelia Isiand/Atlantic Beach/ 
Jacksonville 

904.503 7055 
tiversidehomescustom.com 


GEORGIA 

American Craftsman Homes 
Forsyth 

678.414.2406 
mycraftsmanhomes.com 


B.E.C. Custom Homes 
& Development, Inc. 
Augusta 
706.836.2846 
beccustomhomes.com 


Chathambilt Homes, LLC 
Alpharetta/Milton/South Forsyth 
and East Cherokee Counties 
678.624.2900 
chathamlegacy.com 


Georgia Coast Design 

& Construction 

St. Simons Island, Sea Island, 
Brunswick 

912 266.3089 

bertflexer.com 


John Bynum Custom Homes 
Peachtree City 
678.725.2848 
bynumhomes,com 


Southern Liy ing 


custom builder program 


EEDA BUILDER? 


PUT YOUR TRUST IN A SOUTHERN LIVING CUSTOM BUILDER PROGRAM MEMBER. 


The Southern Living Custom Builder Program carefully selects custom home builders across 
the South acclaimed for their detailed craftsmanship, use of quality building materials 
in their homes, excellence in customer service, and reputation in the marketplace. 


To find a builder in your area, please visit SouthernLivingCustomBuilder.com 


Magnolia Residential Properties 
Alpharetta 

770.826.3666 

toliveproperties.com 


McKinney Builders Inc. 
Palmetto 

770.527.7355 
mekinneybuilders.com 


Mountain Yiew Home Builders 
Gainesville/Clarkesville 
770.654.3435 
myhomebuilders.com 


Portico Properties, Inc. 
Marietta/Sandy Springs/Roswell/ 
Johns Creek 

770.617.1009 
porticocustomhomes.com 


St. Andrews Builders, Inc. 
Statesboro 

912.764.6199 
standrewsbuilders.net 


Structures by Chris Brooks 
Tifton 

229.396.5676 
Structuresbychrisbrooks.com 


t-Olive Properties 
Atlanta 

770.826 3666 
toliveproperties com 


Wilson Design & Construction, Inc. 


Valdosta/Thomasvilte 
229.247.4001 
wilsondesignconstruction.com 


KENT{ 

Artisan Signature Homes, Inc. 
Louisville 

502.551.3004 
artisansignaturehomes com 


Stonecroft Homes, LLC 
Louisville 

502.523.7041 
stonecrofthomes.net 


LOUESIAN 

Dousay Custorn Homes, tac. 
Alexandria 

318.445.7434 
dousaycustomhomes.com 


Entablature, LLC 

New Orleans/Mandeville 
504.322.3822 
entablature.com 


Par Construction, LLC 
Lake Charles 
337.912.5276 
pargroupic.com 


MARYLAND 
Robin Ford Building 

& Remodeling, Inc. 
Carroll/Baltimore/Howard 
Frederick Counties 
410.239.8850 
robinfordbuilding.com 


MISSISSIPPI 
Paramount Contracting, Inc. 
Mississippi Gulf Coast 
228.209.9160 
paramountbuilds.com 


NORTH CAROLINA 
Buchanan Construction, LLC 
Asheville/Hendersonville 
828.650.6565 
buchananconstruction.com 


Corbitt Hills Construction, LLC 
Lake Gaston & Kerr Lake 
252.586.4220 

corbitthills.com 


Dillard Jones Builders, LLC 


Cashiers/Highlands/Lake Toxaway 


828.318.8338 
Gillardjones.com 


Hew Old, LLC 
Charlotte/Mecklenburg/ 
'nion Counties 
704,975.3723 
newold.com 


Paragon Building Group, Inc. 
Raleigh 

913.329.0008 
patagonbuildinggroup.com 


Schmidt Custom Builders 
Wrightsville Beach/Wilmington 
510.620.6914 
schmidtcustombuilders.com 


Southern Cottage Corpora=* 
Charlotte/Iredell/Lincoin/ 
Catawba/Cabarrus Count =s 
704.237.4554 

southerncottage net 


Southern Evergreen 
Greensboro/Winston Salem’ 
High Point 

336.286.3886 
southernevergreen.com 


Tab Premium Built Homes, Ir< 
Carteret/Craven/Pamlica’ 

Pitt Counties 

252.638.8310 — New Bern 
tabpremiumbuilthomes.com 


Tab Winborne Corporation 
Carova Beach/Corolla 
757.237.2802 
tabwinbornecorporation Coa 


Whitney Blair Custom Homes 
Wilmington/New Hanover 
County/Brunswick County 
910.575.4900 
whitneyblai.com 


OHIO 

Legendary Custom Homes 
Cincinnati 

513.294.8866 
legendarycustomhomes.com 


OKLAHOMA 
Southwind Hills Home & Desgr 
Goldsby, Norman 
405.464.7889 
swhhomeanddesign.com 


SOUTH CAROLIN, 


“Allen Patterson Builders 


Beaufort/Bluffton/Lowtosny 
843.470.0400 
allenpattersonresidential co= 


Artisan Custom Homes - 


Hilton Head, LLC : 
Hilton Head Island ‘ 
843.501.9730 5 
artisanhiltonhead.com : 
Carolina Signature Homes 
Aiken = 
803.643.1036 N 
cshaiken.com : 
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SOUTHERN COTTAGE 
CORPORATION 


Chris Hoffman founded Southern 
Cottage in 2002 with a vision to build 
classic homes for easy living in the Lake ie Jur 
Norman area of Charlotte, NC. Hoffman fe a 

works to capture the true sense of f 


* 


place and serve the client by building FP ane SS 
2 unique family home through superior t ry 
workmanship, attention to detail, the haga ial 
latest technology and quality materials. ‘ 
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Osprey Construction Inc. 
Daufuskie Island 
843.290.1845 
Oospreyconstructioninc.com 


(Classic Homes 

Myrtle Beach/Grand Strand 
8843. 839.0537 
cclassichomebuilding.com 


ODillard Jones Builders, LLC 
Greenville, The Cliffs, Lake Keowee 
864.527.0463 

diillardjones.com 


Columbia/Lexington/Chapin 
803.788.9569 
roberthaasconstruction.com 


Whitney Blair Custom Homes 
North Myrtle Beach 
910.575.4900 
whitneyblair.com 


DOunbar Builders, Inc. 
Columbia/Lexington/Chapin 

8803.513.9506 

dilunbarbuilders.com 


Jzackson Construction, LLC 
Kiiawah, Johns, and 
Wvadmalaw Islands 
8443.452.2272 
jaacksonbuildinglle.com 


TENNESSEE 

Castle Homes 
Nashville/Franklin/Brentwood 
615.309.8200 
castlehomes.com 


Robert Haas Construction Co., Inc. 


Miax 6. Crosby 
Coonstruction Company 
Ctharleston/Daniel Island 
8443.766.9976 
meaxcrosbyconstruction. com 


Meeritus Signature Homes, Inc. 
Annderson, The Cliffs 
8604.261.7699 
meeritushomes.com 
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BUILDER MEMBER OF THE YEAR 


‘Hatcliff Construction, LLC 


Rutherford County & The Grove 
615.642.8971 
hatcliffconstruction.com 


Kenny Guffey Construction, LLC 
Seymour - Sevier and 

Blount Counties 

865.389.0609 
kennyguffeyconstruction.com 


VA 


MONOGRAM 


Mike Stevens Homes Inc. 
Knoxville 

865.454.3106 
mikestevenshomes.com 


Sterchi Construction, LLC 
Chattanooga 
423.266.4868 
sterchiconstruction.com 


Wayman Skelton Homes, LLC 
Hamblen/Jefferson/ 

Grainger Counties 
423.231.0008 
waymanskelton@musfiber.com 


TEXAS 

The British Builder 
Collin/Hunt/Grayson Counties 
972.924.0407 
thebritishbuilder.com 


Copper Basin Custom Homes LLC 
Crosby 

281.462.7042 
copperbasinhomes.com 


Garner Custom Homes 
Boerne 

210.493.1686 
garnerhomes.com 
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Henley Homes, Inc. 
Auston/Hill Country Area 
512.515.0300 
henleyhomesinc.com 


Kurk Homes 

Magnolia/New Braunfels/Huntsville 
281.547.6226 

kurkhomes.com 


Morning Star Builders, Ltd 
Houston (Northwest) 

832 304.2310 
homesbymorningstar.com 


Silverton Custom Homes, Inc. 
Austin/Lake Travis 
512.267.3777 
silvertoncustomhomes.com 


Stone Acorn Builders 
Houston/Austin 
713.838.8808 
stoneacorn.com 


VIRGINIA 

AM Yoder & €o., inc. 
Harrisonburg 
540.810.7437 
amyoder.com 
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Go Against the Grain 


Corbitt Hills’ onstruction, LLC >! 
Lake Gaston & Kerr Lake 

252.586.4220 

cerbitthills.com 


Creative Home Concepts, LLC 


Richmend/Midlathian 

804.897.1638 i 

creativehomeagaaapialaeta 7 
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LJ. Kellam OMMbeuetiah, LUG ae) 

Cape Charles / ae 

757.442.7686 he 


kellamconstruetign.com 


Sasser Construstion, L.C. 
Portsmouth 

757.484.6075 
Sasserhomes.cem 


Simpson Bullders, inc. 
Norfolk 

757.718.0485 
simpsonbuildersiag com 


Wayne Harbin Builder, (me: 
Yorktown/Williamsburg 
757.220.8868 
harbinbuilder.cem 
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DISCLAIMER: WHILE SOUTHERN LIVING TAKES SPECIAL CARE IN SELECTING THE MEMBERS OF THE CUSTOM BUILOER PROGRAM, SOUTHERN LIVING MAKES NO WARRANTIES 
ON THE HOMES BUILT BY THE BUILDERS LISTED AND SPECIFICALLY DISCLAIMS ANY IMPLIED WARRANTIES OR REPRESENTATIONS MADE BY THE BUILDERS 
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S A YOUNG MAN, Tom Perini spent holidays with a ragtag group 
around his family’s table. After his father passed away in 1965, 
his mother, Maxine, invited their neighbors (the Wagstaffs), as - 
well as friends who would have otherwise spent Thanksgiving 
or Christmas by themselves, to join her for celebratory meals. 
“Mother would not let anyone be alone on these holidays,” says 
Tom. “For all those years, this is what we had—family, friends 
of family, and family who had lost family.” Before Maxine died 
in 2001, she asked Tom to continue celebrating Thanksgiving with the Wagstaffs and to 
mark each annual gathering with a prayer of gratitude and a toast to those who had 
passed away. 

Nineteen years later, Tom and his wife, Lisa, are still making good on that promise. 

“It’s sort of a standing invitation,” says Lisa. “Tom and I have now been hosting it so 
long that there’s just an assumption that Thanksgiving is here. People know to come.’ 


The potluck meal of L' 
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RECIPE COURTESY PERINI RANCH STEAKHOUSE 


[’very vear, around GO to 70 people make the trip from 
as far away as California to Buffalo Gap, Texas, a tiny town 
about 15 miles southwest of Abilene, for Thanksgiving at the 
Perini Ranch Steakhouse. Tom first opened the restaurant 
in 1983 as a way to support the family’s cattle-raising 
business. In the 37 years since, it's become a much-loved 
and -lauded destination in and of itself, inspiring two 
cookbooks and welcoming folks from around the world 
for a Texas chuckwagon-style-cooking experience. 

But on Thanksgiving, the employees—and the beef—take 
the day off. 

Tom starts early in the morning, cooking four 15-pound 
turkeys for the crowd. Lisa sets the tables with blue Spode 
china and hand-me-down silver, ensuring that not evena 
couple of guests are seated apart from the rest. (Ah, the days 
before social distancing.) Everybody else brings the sides. 


“TOM’S DAUGHTER, JESSICA, makes the best 
gravy on the planet, so she brings that, no matter what,” 
says Lisa. “] make cranberry sauce.” 

There are other signature recipes that make appear- 
ances each year too: Tom's daughter Caroline’s bourbon 
milk punch is a must-have, along with roasted corn-and- 


TOPPING 


1. Prepare the Sweet Potato Filling: 
Preheat oven to 400°F. Coat a 13- x 
9-inch glass baking dish with cooking 
spray, or lightly butter a 12-inch 


Southern Sweet Potatoes 
with Brown Sugar Pecans 
ACTIVE 20 MIN. - TOTAL 2 HOURS 


1 cup granulated sugar 
1% cup whole milk 
6 Tbsp. butter 
1% tsp. vanilla extract 
1 tsp. kosher salt 


1 cup chopped pecans 

1 cup packed brown sugar 
1/2 cup all-purpose flour 
Y% tsp. kosher salt 
1% cup butter, melted 


poblano pudding and a “secret” family dessert. 

“At Thanksgiving, my mother would make Grandmother's 
pound cake,” says Tom. “When we were doing our first 
cookbook, | told her, ‘I need to have that recipe’ And she 
thought for a minute and said, “If you'll turn to page 661 
in The Boston Cooking-School Cook Book, it’s there! ~ 

And that’s when Tom realized his own grandmother 
was not the originator of the beloved dessert 


“ALL THOSE YEARS, | could see my little grandmother 
adding a pound of butter,” he says with a hearty laugh. “And 
that’s not the way it was, but I don’t care if it came out of 
the Boston cookbook. Those things make traditions. That's 
what it’s about” 

There are other traditions even more treasured than 
that pound cake: Each year, the youngest guests read from 
the family prayer book and there's a toast to loved ones 
who have passed away, just like Tom promised his mother 
19 years ago. 

“I think she was looking ahead,” he says. “You know, 
this old life goes real fast, and you don't realize it till you 
get a little older. But it does, and she knew it. And now I 
know it. So it makes me feel good that we can do this.” SL 


(do not turn the oven off). 


2. Remove sweet potatoes from baking 
dish, and set dish aside. Cut sweet 
potatoes in half lengthwise, and scoop 
flesh into a large bowl. Discard skins. 


3. Mash sweet potato flesh well using a 
potato masher. Add eggs, granulated 
sugar, milk, butter, vanilla extract, and 
salt. Beat mixture with an electric 
mixer on medium speed until smooth, 
about 1 minute. Spoon mixture into 
baking dish. 


4. Prepare the Topping. Stir together 
pecans, brown sugar, flour, and salt in 
a medium bowl. Add melted butter, 
and stir until well combined. Sprinkle 
evenly over Sweet Potato Filling in 


SWEET POTATO FILLING 
3 Ib. medium-size sweet potatoes 
(about 6 sweet potatoes), 
preferably Garnet or another 
deeply colored type 


3 large eggs, lightly beaten 


cast-iron skillet. Using a fork, poke 
several sets of holes in each sweet 
potato. Arrange sweet potatoes in 
prepared baking dish. Bake until 
very tender when pierced with a fork, 
50 minutes to 1 hour. Remove from 
oven: cool in baking dish until cool 
enough to handle, 15 to 20 minutes 


baking dish. 

5. Bake at 400°F until Topping is 
browned and Sweet Potato Filling is 
hot and bubbly throughout, 35 to 45 
minutes, covering with aluminum foil 
during final 10 minutes of bake time 
if needed to prevent overbrowning. 
Serve hot. 


89 
SOUTHERNLIVING.COM / NOVEMBER 2020 


Just once a day for 24 hou 
of COPD symptom relief 


YUPELRI is the first and only once-daily, nebulized 
maintenance medicine for COPD 


SIMPLIFY YOUR DOSING SCHEDULE 


into your lungs" 


*Using the PARI LC SPRINT® nebulizer. 


° YUPELRI is a daily treatment that lasts a full 24 hours and helps you breathe easier 


© Take one dose a day. Set up any standard jet nebulizer, breathe in YUPELRI until the 
mist is gone (about 8 minutes*), then clean and store your nebulizer 


® When you use a nebulizer, you breathe calmly, deeply, and evenly to get the medicine 


BETTER BREATHING FOR 24 HOURS 


© Take YUPELRI every day to help improve your breathing 
ENJOY THE CONVENIENCE OF ONCE-DAILY DOSING 


© A once-daily treatment option might mean fewer interruptions in your day 


‘The amount of medicine delivered to your lungs will depend on using the nebulizer properly. In addition, the type and 


condition of your nebulizer are important factors 


Learn more at YUPELRI.com 


Important Safety Information 


What is YUPELRI®°? 

e YUPELRI is a prescription medicine used to treat 
chronic obstructive pulmonary disease (COPD), a 
long-term (chronic) lung disease that includes chronic 
bronchitis, emphysema, or both. 

@ It is an anticholinergic medicine which helps the 
muscles around the airway in your lungs stay relaxed 
to prevent symptoms such as wheezing, cough, chest 
tightness, and shortness of breath. 

® It is used long-term as 1 vial of YUPELRI, 1 time 
each day inhaled through your nebulizer to improve 
symptoms of COPD for better breathing. 


Who should not use YUPELRI? 


° Do not use YUPELRI if you have sudden breathing 
problems. Always have a rescue inhaler with you. 


: 
© Do not use YUPELRI if you have hadanallergic 
reaction to revefenacin, or any of the other ing’ edient 
in YUPELRI (sodium chloride, citric acid, sodium oe 
© Do not use in children. It is not known if YUPELRI is se 
and effective in children. 
Before using YUPELRI, tell your healthcar 
about all your medical conditions, includin 
® have eye problems such as glaucoma. yuPELR 
make your glaucoma worse. 2 passit 
© have prostate or bladder problems, or probler™ 
urine. YUPELRI may make these problems W" 
¢ have liver problems. LR or an} 
® are allergic to any of the ingredients in yuPe | 
other medicines. [ris ne 


? : egna" : 
are pregnant or planning to become pr aaa 


e provider 
g if you: — 
| may 


Emportant Safety Information (cont’d) 


known if YUPELRI may harm your unborn baby. 

® are breastfeeding. It is not known if the medicine in 
YUPELRI passes into your breast milk and if it can harm 
your baby. 

Tell your healthcare provider about all the medicines 
=you take including prescription and over-the-counter 
medicines, vitamins, and herbal supplements. YUPELRI 
sand certain other medicines may interact with each 
sother. This may cause serious side effects. 

Especially tell your healthcare provider if you take: 

= Other anticholinergics (including tiotropium, 
ipratropium, aclidinium, umeclidinium, glycopyrrolate) 

m Atropine 

“Know the medicines you take. Keep a list of them to 

sshow your healthcare provider and pharmacist each time 

you get a new medicine. 


WVhat are the possible side effects with YUPELRI? 
‘ UPELRI can cause serious side effects, including: 
"© Sudden breathing problems immediately after 
inhaling your medicine. If you have sudden breathing 
problems immediately after inhaling your medicine, 
stop using YUPELRI and call your healthcare provider 
right away. 
°* New or worsened eye problems including acute 
narrow-angle glaucoma. Acute narrow-angle 
glaucoma can cause permanent loss of vision if not 
treated. Symptoms may include: 
— Red eyes 
— Blurred vision 
— Seeing halos or bright colors around lights 
— Eye pain or discomfort 
— Nausea or vomiting 
> Urinary retention. People who take YUPELRI may 
develop new or worse urinary retention. Symptoms 
of urinary retention may include: 
— difficulty urinating 
— urinating frequently 
— urination in a weak stream or drips 
— painful urination 
fF‘ you have any of these symptoms, call your healthcare 
»nrovider right away before taking another dose. 
’ Serious allergic reactions. Call your healthcare 
provider or get emergency medical care if you 
get any of the following symptoms of a serious 
allergic reaction: 


lease see accompanying Consumer 
3irief Summary of Information. 


Theravance “kt 
Biopharma Ais. 


iill]Mylan: 


hae YUPELR| name and the YUPELRI logo are registered trademarks of Mylan 


'P°eCialty LP. MYLAN and the Mylan logo are registered trademarks of Mylan Inc. 


HHERAVANCE® and the Cross/Star logo are registered trademarks of the 


h E 
ieee Biopharma group of companies. 
EK® and PARI LC® SPRINT are registered trademarks of Pari GmbH 


23202 
O Mylan Specialty LP. All rights reserved. 


— rash 

— hives 

— severe itching 

— swelling of your face, mouth, and tongue 

- difficulty breathing or swallowing 
If you have any of these symptoms, stop taking 
YUPELRI, and call your healthcare provider right away 
before taking another dose. 
Common side effects of YUPELRI include: 
° Cough 
® Runny nose 
© Upper respiratory tract infection 
© Headache 
® Back pain 
Tell your healthcare provider if you get any side effects 
that bother you or that do not go away. These are not 
all the possible side effects with YUPELRI. Ask your 
healthcare provider or pharmacist for more information. 


Call your doctor for medical advice about side effects. 
You may report side effects to FDA at 1-800-FDA-1088. 


How should | use YUPELRI? 
Read the step by step instructions for using YUPELRI 
at the end of this Patient Information Leaflet 
© YUPELRI is only for use with a nebulizer. 
® Do not use YUPELRI more often than prescribed. 
® Do not mix YUPELR! with other medicines in your 
nebulizer. 
© Do not use other medicines that contain an 
anticholinergic for any reason. 
® Do not stop using YUPELRI, even if you are feeling 
better, unless your healthcare provider tells you to 
because your symptoms might get worse. 
® Call your healthcare provider or get emergency 
medical care right away if 
— your breathing problems get worse. 
— you need to use your rescue inhaler medicine more 
often than usual. 
— your rescue inhaler medicine does not relieve your 
symptoms. 
This summary does not include all the information 
about YUPELRI and is not meant to take the place of 
a discussion with your healthcare provider about your 
treatment. 
You are encouraged to report negative side effects 
of prescription drugs to the FDA. Visit www.fda.gov/ 
medwatch or call 1-800-FDA-1088. 


SV? 


“TV UPELRI 


revefenacin mz” 
Breathe in the day 


REV-2020-0116 


YUPELRI® (revefenacin) inhalation solution, for oral 
inhalation 


* Urinary retention. People who take YUPELRI may 
develop new or worse urinary retention. Symptoms of 
urinary retention include: 

* difficulty urinating 

* urinating frequently 

* urination in a weak stream or drips 
* painful urination 

If you have any of these symptoms of urinary retention, 

Stop taking YUPELRI and call your healthcare provider 

right away before taking another dose. 

* Serious allergic reactions. Call your healthcare provider 
or get emergency medical care if you get any of the 
following symptoms of a serious allergic reaction: 

* rash 

* hives 

* severe itching 

* swelling of your face, mouth, and tongue 
* difficulty breathing or swallowing 

Before using YUPELRI tell your doctor about all of 

your medical conditions including if you: 

* have eye problems such as glaucoma. YUPELRI may 
make your glaucoma worse. 

* have prostate or bladder problems, or problems 
passing urine. YUPELRI may make these problems 
worse. 

* have liver problems. 

* are allergic to any of the ingredients in YUPELAI or 
any other medicines. 

* are pregnant or planning to become pregnant. It is 
not known if YUPELRI may harm your unborn baby. 

* are breastfeeding. It is not known if YUPELRI passes 
into your breast milk or if it can harm your baby. 

Tell your healthcare provider about all of the 

medicines you take including prescription and 

over-the-counter medicines, vitamins and herbal 
supplements. YUPELRI and certain other medicines 
may interact with each other. This may cause serious 
side effects. Especially tell your healthcare provider if 
you take: 


* other anticholinergics (including tiotropium, 
ipratropium, aclidinium, umeclidinium, or 


Rx Product 


Active ingredient 
Revefenacin inhalation solution 175 mcg/3 mL 
Purpose 

Chronic obstructive pulmonary disease (COPD) 


Uses: 


YUPELRI is a prescription medicine used to treat 

chronic obstructive pulmonary disease (COPD), a 

long-term (chronic) lung disease that includes chronic 

bronchitis, emphysema, or both. 

¢ [tis an anticholinergic medicine that helps the 
muscles around the airways in your lungs stay 
relaxed to prevent symptoms such as wheezing, 
cough, chest tightness, and shortness of breath. 

¢ YUPELRI is only for use with a standard jet nebulizer 
with a mouthpiece connected to an air compressor. 


* YUPELRI is not a rescue medicine and should not 
be used for treating sudden breathing problems. 

¢ YUPELRI should not be used in children. It is not 

known if YUPELRI is safe and effective in children. 


Warnings 
What is the most important information about YUPELRI 
YUPELRI can cause serious side effects, including: 
¢ Sudden breathing problems immediately after 
inhaling your medicine. If you have sudden 
breathing problems immediately after inhaling 
your medicine, stop using YUPELRI and call your 
healthcare provider right away. 
* New or worsening eye problems including acute 
narrow-angle glaucoma. Acute narrow-angle 
glaucoma can cause permanent loss of vision if not 
treated. Symptoms of acute narrow-angle glaucoma 
may include: 
* red eyes 
* blurred vision 
* seeing halos or bright colors around lights 
* eye pain or discomfort 


~ glycopyrrolate) 
* nausea Or vomiting * atropine 
If you have these symptoms, call your healthcare ——— 


provider right away before taking another dose of YUPELRI. (continued on next page) 


| 


a 


* Do not mix other medicines with YUPELRI in your 
nebulizer. 

¢ Use 1 vial of YUPELRI 1 time each day, at the 

same time each day. Do not use more than 1 vial of 

YUPELRI a day. 


Things to know while using YUPELRI 


* If you use too much YUPELRI, call your healthcare 

provider or go to the nearest emergency room 

right away if you have unusual symptoms, such 

as worsening shortness of breath, chest pain, or 

increased heart rate. 

Do not use other medicines that contain an 

anticholinergic for any reason. Ask your healthcare 

provider or pharmacist if any of your other medicines 
are anticholinergic medicines. 

YUPELRI does not relieve sudden symptoms 

of COPD and you should not use extra doses of 

YUPELRI to relieve these sudden symptoms. Always 

have a rescue inhaler medicine with you to treat 

sudden symptoms. 

* Do not stop using YUPELRI, even if you are feeling 
better, unless your healthcare provider tells you to 
because your symptoms might get worse. 

¢ Consult your healthcare provider if 

* your breathing problems get worse. 

* you need to use your rescue inhaler medicine 
more often than usual. 

* your rescue inhaler medicine does not relieve 
your symptoms. 


Other information: 

¢ For oral inhalation only, do not swallow or inject 
YUPELRI 

¢ Store at room temperature between 68-77° F (20-25° 
C) in the protective foil pouch and only open the foil 
pouch right before you are ready to use YUPELRI. 

* Keep YUPELRI away from light and heat. 

* Throw away the vial of YUPELRI and any leftover 
medicine after use, vials pose a danger of choking 
to young children. 

¢ Throw away the vial if the solution is not clear and 
colorless 

* Do not use YUPELRI after the expiration date 
provided on the foil pouch and vial. 


Keep YUPELRI and all medicines out of the reach 

of children. 

Do not use YUPELRI for a condition for which it was not 
prescribed. Do not give YUPELRI to other people, even if 
they have the same symptoms. It may harm them. 


Do not use YUPELRI if you have had an allergic reaction 
to revefenacin, or any of the ingredients in YUPELRI. Ask 
your healthcare provider if you are not sure. 


Call your doctor for medical advice about side effects. 
You may report side effects to FDA at 
1-800-FDA-1088. 


Common side effects of YUPELRI include: 


* cough * runny nose « upper respiratory tract infection 
* headache ¢ back pain 

These are not all possible side effects of YUPELRI 
inhalation solution. Ask your healthcare provider or 
pharmacist for more information. Call your doctor for 
medical advice about side effects. 


Inactive Ingredients: sodium chloride, citric acid, 
sodium citrate and water for injection 


The risk information provided here is not 
comprehensive. To learn more, talk about YUPELRI 
with your healthcare provider or pharmacist. The FDA- 
approved product label can be found at www. yupelri.com 
or call 1-877-446-3679. 


You may report side effects to FDA at 1-800-FDA-1088. 


Directions (read the step-by-step instructions at the 

end of the Patient Leaflet) 

* Use only with a nebulizer 

* Do not use YUPELRI unless your healthcare provider 
has taught you how to use it. 

* Use YUPELRI exactly as your healthcare provider tells 
you to use it. Do not use YUPELRI more often than 
prescribed. 

* Use with a standard jet nebulizer with a mouthpiece 
Connected to an air compressor. 


(Ml) Mylane Bisobarnacs 
Manufactured for: Licensed from: 

Mylan Specialty L.P., Theravance Biopharma, Ireland 
Morgantown, WV 26505 USA Limited 

Made in USA © 2019 Mylan Specialty L.P. All rights reserved. 


YUPELRI? is a registered trademark of Mylan Specialty L.P., Morgantown, 
WV 26505, USA Patented. See YUPELRI.convpatents REV-2019-0246 


PHOTOGRAPHS BY GREG DUPREE | RECIPES BY ANNA THEOKTISTO 
FOOD STYLING BY CHELSEA ZIMMER 
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HARVEST SALAD 
sate uN - TOTAL 35 MIN 


1% cup fresh orange juice 

1 small shallot, minced (about 
2 Tbsp.) 
1 Tbsp. distilled white vinegar 
1 Tbsp. pure maple syrup 
1 Tbsp. Dijon mustard 
2/2 tsp. kosher salt, divided 
2 tsp. black pepper, divided 


1/3 cup, plus 2 Tbsp. extra-virgin 
olive oil, divided 


1 (1%/2-lb.) kabocha squash, 
seeded and cut into 
2-inch-long x 3/4-inch-wide 
wedges 

1 {b. fresh Brussels sprouts, 
trimmed and halved 
lengthwise 

2 bunches Lacinato kale, 
stemmed and chopped 
(about 12 cups) 

1 medium Honeycrisp apple, 
thinly sliced (about 1 1/2 
cups) 

1/2 cup toasted pecans, chopped 

1 oz. Parmesan cheese, shaved 
(about 1/2 cup) 


1. Preheat oven to 450°F. Whisk 
together orange juice, shallot, 
vinegar, maple syrup, mustard, 
11/2 teaspoons of the salt, and 
teaspoon of the pepper in a small 
bowl. Gradually whisk in 1/3 cup of 
the olive oil until liquid is smooth 
and combined. Set aside. 


2. Toss together squash. Brussels 
sprouts, and remaining 1 teaspoon 
salt, 4 teaspoon pepper, and 2 
tablespoons olive oil on a large 
rimmed baking sheet until combined 
Roast in preheated oven until tender 
and browned, about 20 minutes, 
rotating baking sheet halfway through 
cook time. 


3. Using your hands, massage kale 
and 4 cup vinaigrette in a large bowl 
until kale softens, 1 minute. Add 
apple and roasted vegetables; toss 
to combine. Transfer to a platter. 
Sprinkle with pecans and Parmesan. 
Drizzle with remaining vinaigrette 
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When it comes to 


LOSING 
WEIGHT 
AND 

KEEPING 
IT OFF 


“We've always had the WILL. pile = 
Now we have another WAY.” 


i i In studies with rats and mice, Saxenda® and medicines that work like Saxenda* 
Indications and Usage caused thyroid tumors, including thyroid cancer. It is not known if Saxenda® 
What is Saxenda®? will cause thyroid tumors or a type of thyroid cancer called medullary thyroid 
Saxenda® (liraglutide) injection 3 mg is an injectable prescription medicine that carcinoma (MTC) in people 
may help some adults with excess weight (BMI 227) wno also have weight- Do not use Saxenda® if you or any of your family have ever had MTC, or if 
related medical problems or obesity (BMI 230) lose weight and keep the weight ~—_yquy have an endocrine system condition called Multiple Endocrine Neoplasia 


oH Satpaed should be used with a reduced-calorie meal plan and increased syndrome type 2 (MEN 2). 

physical activity 

* Saxenda® is not for the treatment of type 2 diabetes Who should not use Saxenda®? 

* Saxenda® and Victoza® have the same active ingredient, liraglutide, and Do not use Saxenda? if: 
should not be used together : * you or any of your family have a history of MTC 

« Saxenda® should not be used with other GLP-1 receptor agonist medicines, you have MEN 2. This is a disease where people have tumors in more than 

* Saxenda® and insulin should not be used together one gland in their body 

* It is not known if Saxenda® is safe and effective when taken with other * you are allergic to liraglutide or any of the ingredients in Saxenda®. 
prescription, over-the-counter, or herbal weight-loss products Symptoms se serious allergic reaction may include: swelling of your 

* It is not known if Saxenda® changes your risk of heart problems or stroke face, lips, tongue, or throat, fainting or feeling dizzy, very rapid heartbeat, 
or of death due to heart problems or stroke problems breathing or swallowing, and severe rash or itching 

* It is not Known if Saxenda® can be used safely in people who have Talk with your health care provider if you are not sure if you are pregnant or 
had pancreatitis planning to become pregnant. Saxenda® may harm your unborn baby 


¢ It is not known if Saxenda® is safe and effective in children under 


18 years of age. Saxenda® is not recommended for use in children Before taking Saxenda®, tell your health care provider about all of 


your medical conditions, including if you: 


Important Safety Information * have any of the conditions listed in the section “What is the most 
Wihatacihein ; important information | should know about Saxenda??” _ 

a 2 q ot mportant information | should know * are taking certain medications called GLP-1 receptor agonists 
a Ou >aXEN aa” / * are allergic to liraglutide or any of the other ingredients in Saxence of your 
Serious side effects may happen in people who take Saxenda® * have severe problems with your stomach, such as slowed emptying 
including: stomach (gastroparesis) or problems with digesting food 
Possible thyroid tumors, including cancer. Tell your health care * have or have had problems with your pancreas, kidneys oF liver 
professional if you get a lump or swelling in your neck, hoarseness, trouble * have or have had depression or suicidal thoughts our 
swallowing, or shortness of breath. These may be symptoms of thyroid cancer, ° are pregnant or plan to become pregnant. Saxenda® may hair while 


unborn baby. Tell your health care provider if you become Pred onda® 


taking Saxenda®. If you are pregnant you should stop using pe n 
* are breastfeeding or pian to breastfeed. It is not known if \dd 
into your breast milk. You and your health care provider Che 


novo Nordisk” 


oe 


prescription coverage at 
SaxendaCoverage.com 


Important Safety Information (cont'd) 


you will take Saxenda® or breastfeed. You should not do both without 
talking with your health care provider first. Tell your health care provider 
about all the medicines you take, including prescription and over-the-counter 
medicines, vitamins, and herbal supplements Saxenda® slows stomach 
emptying and can affect medicines that need to pass through the stomach 
quickly. Saxenda® may affect the way some medicines work and some other 
medicines may affect the way Saxenda® works. Tell your health care provider 
if you take diabetes medicines, especially sulfonylurea medicines or insulin 


How should | use Saxenda®? 

¢ Inject your dose of Saxenda® under the skin (subcutaneous injection) 
in your stomach area (addomen), upper leg (thigh), or upper arm, as 
instructed by your health care provider Do not inject into a vein 
or muscle 

¢ Never share your Saxenda® pen or needles with another person. You 
may give an infection to them, or get an infection from them 


What are the possible side effects of Saxenda®? 
Saxenda® may cause serious side effects, including: 


* possible thyroid tumors, including cancer 


* inflammation of the pancreas (pancreatitis). Stop using Saxenda® 
and call your healthcare provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, with or without vomiting. 
You may feel the pain from your abdomen to your back 


* gallbladder problems. Saxenda® may cause gallbladder problems, 
including gallstones. Some gallbladder problems need surgery. Call your 
nealth care provider if you have any of the following symptoms: pain 
in your upper stomach (abdomen), fever, yellowing of your skin or eyes 
(auindice), and clay-colored stools 


* low blood sugar (hypoglycemia) in people with type 2 diabetes 
who also take medicines to treat type 2 diabetes. Saxenda® 
can cause low blood sugar in people with type 2 diabetes who also take 
Medicines used to treat type 2 diabetes (such as sulfonylureas). In some 
People, the blood sugar may get so low that they need another person 
to help them. If you take a sulfonylurea medicine, the dose may need to 
© lowered while you use Saxenda®. Signs and symptoms of low biood 


Managing your weight long term 
requires more than willpower alone 


Saxenda® can help you lose weight and 
keep it off 


>» When you lose weight, your body fights back by changing your appetite 
hormone levels, which can lead you to regain the weight you've lost. 


> Saxenda® helps regulate your appetite by working like one of your 
body’s fullness hormones—helping you to eat less, so you can lose weight 
and keep it off 


Ask your health care provider 


about FDA-approved Saxenda® 


Check your 


Saxenda: 
lraglutide injection 3mg 


sugar may include. shakiness, sweating, headache, drowsiness, weakness, 
dizziness, confusion, irritability, hunger, fast heartbeat, and feeling jittery. 

You should check your bload sugar before you start taking Saxenda® and 

while you take Saxenda® 


* increased heart rate. Saxenda® can increase your heart rate while you 
are at rest. Your health care provider should check your heart rate while 
you take Saxenda®. Tell your health care professional if you feel your heart 
racing Or pounding in your chest and it lasts for several minutes when 
taking Saxenda® 


¢ kidney problems (kidney failure). Saxenda” may cause nausea, 
vomiting, or diarrhea leading to loss of fluids (dehydration), Dehydration 
may cause kidney failure, which can lead to the need for dialysis. This can 
happen in people who have never had kidney problems oefore. Drinking 
plenty of fluids may reduce your chance of dehydration. Call your health 
care provider right away if you have nausea, vomiting, or diarrnea that 
does not go away, or if you cannot drink liquids by mouth 


¢ serious allergic reactions. Serious allergic reactions can happen with 
Saxenda®. Stop using Saxenda® and get medical help right away if you 
have any symptoms of a serious allergic reaction 


* depression or thoughts of suicide. You should pay attention to any 
mental changes, especially sudden changes, in your mood, behaviors, 
thoughts, or feelings Call your health care provider rignt away if you have 
any mental changes that are new, worse, or worry you 

Common side effects of Saxenda® include nausea, diarrhea, constipation, 

headache, vomiting, low blood sugar (hypoglycemia), decreased appetite, 

upset stomach, tiredness, dizziness, stomach pain, and changes in enzyme 

(lipase) levels in your blood. Nausea is most common when first starting 

Saxenda®, but decreases over time in most people as their body gets used to 

the medicine. Tell your health care professional if you have any side effect that 

bothers you or that does not go away. 


Please see Brief Summary of Information about 


Saxenda® on the following page. 


You are encouraged to report negative side effects of prescription drugs to the 
FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


Saxenda and Victoza’ are registered trademarks of Novo Nordisk A/S. 
Novo Nordisk is a registered trademark of Novo Nordisk A/S. 
© 2020 Novo Nordisk Printed in the U.S.A. US19SX00366 April 2020 


* \{ you take too much Saxenda®, call your healthcare provider right away. Too much 
Saxenda® may cause severe nausea and vomiting. 

* Never share your Saxenda® pen or needles with another person. You may give an 
infection to them, or get an infection from them 


What are the possible side effects of Saxenda®? 


* Saxenda® may cause serious side effects, including: possible thyroid 
tumors, including cancer. See “What is the most important information | should 
know about Saxenda®?” 

* inflammation of the pancreas (pancreatitis). Stop using Saxenda® and call 
your healthcare provider right away if you have severe pain in your stomach area 
(abdomen) that will not go away, with or without vomiting. You may feel the pain from 
your abdomen to your back. 

¢ gallbladder problems. Saxenda® may cause gallbladder problems including 
gallstones. Some galloladder problems need surgery. Call your healthcare provider if 
you have any of the following symptoms: ; 

* pain in your upper stomach (abdomen) © yellowing of your skin or eyes (jaundice) 
© fever ® clay-colored stools : 

* low blood sugar (hypoglycemia) in people with type 2 diabetes mellitus 
who also take medicines to treat type 2 diabetes mellitus. Saxenda® can 
cause low blood sugar in people with type 2 diabetes mellitus who also take medicines 
used to treat type 2 diabetes mellitus (such as sulfonylureas). In some people, the 
blood sugar may get so low that they need another person to help them. If you take 
a sulfonylurea medicine, the dose may need to be lowered while you use Saxenda®. 
Signs and symptoms of !ow blood sugar may include: 


Saxenda’ Brief Summary of Information about 
fraglutice injection 3mg Saxenda® (liraglutide) injection 3 mg 


Rx Only 
This information is not comprehensive. How to get more information: 

¢ Talk to your healthcare provider or pharmacist 

© Visit www.novo-pi.com/saxenda. pol to obtain the FDA-approved product labeling 
© Call 1-844-363-4448 


What is the most important information | should know about Saxenda®? 
Serious side effects may happen in people who take Saxenda®, including: 
Possible thyroid tumors, including cancer. Tell your healthcare provider if you get 
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GREEN BEANS WITH 


BACON BREADCRUMBS 
ACTIVE 55 MIN. - TOTAL 55 MIN 


1 Ib. haricots verts (French green 
beans), trimmed 


6 thick-cut bacon slices 
1¥%2z cups torn sourdough bread (from 
1 [1-Ib.] loaf) 
1 medium-size yellow onion, thinly 
sliced (about 2 cups) 
1 Tbsp. canola oil 
1 cup heavy cream 
1 tsp. kosher salt 


Yg tsp. black pepper 


1. Bring a large pot of salted water toa 
boil over high. Add green beans; cook 
until tender-crisp, 3 to 5 minutes. Drain; 
rinse with cold water. Drain; set aside. 


2. Cook bacon in a 10-inch skillet over 
medium-high, stirring occasionally, until 
crisp, about 10 minutes. Remove from 
heat. Transfer bacon to a plate lined with 
paper towels, reserving drippings in skillet. 
Pulse bread pieces in a food processor 
until breadcrumbs form, about 20 pulses. 
(You'll have about 1 cup.) Add breadcrumbs 
to drippings in skillet. Cook over medium, 
stirring often, until golden brown and dry 
to the touch, about 8 minutes. Remove 
from skillet; set aside. 


3. Add onion and oil to skillet over 
medium-high. Cook, stirring often, until 
browned, about 15 minutes. Add cream, 
salt, and pepper, stirring up browned bits 
on bottom of skillet. Bring to a boil over 
medium-high. Reduce heat to medium. 
Cook, stirring often, until liquid thickens, 
about 5 minutes. Stir in green beans. 
Crumble bacon over mixture, and stir to 
combine. Transfer mixture to a shallow 
dish or platter. Sprinkle with breadcrumbs. 


SWEET POTATO STACKS 
ACTIVE 20 MIN. - TOTAL 45 MIN. 


2 lb. sweet potatoes (about 
4 medium), peeled 


5 Tbsp. butter 
2 Tbsp. fresh rosemary leaves 
1% cup cane syrup 


VY2 tsp. ground cinnamon 
11% tsp. kosher salt, divided 
1/, cup toasted pecans, chopped 


1. Preheat oven to 375°F. Cut potatoes 
into 48 (-inch-thick) rounds: set aside. 
(Reserve remaining potatoes for another 
use.) Melt butter in a small saucepan over 
medium-high. Stir in rosemary. Cook. 
stirring often, until butter is browned, 
about 6 minutes. Remove from heat 
Remove rosemary using a slotted spoon; 
reserve for garnish. Stir cane syrup, 
cinnamon, and % teaspoon of the salt 

into brown butter until smooth 

2. Coat a 12-cup muffin pan with cooking 
spray. Place 2 potato rounds in each cup: 
sprinkle evenly with remaining 1 teaspoon 
kosher salt. Add 2 potato rounds to each 
cup; top each stack with 1 teaspoon brown 
butter mixture (reserve remaining mixture). 
3. Cover pan with aluminum foil. Bake in 
preheated oven until potatoes are tender, 
25 to 30 minutes. Remove pan from oven; 
discard foil. Using a small offset spatula 
or a spoon, remove potato stacks from the 
pan. Transfer to a serving platter. Drizzle 
with remaining brown butter mixture. Top 
with pecans and reserved rosemary leaves. 


CORNBREAD-WILD 
MUSHROOM DRESSING 


ACTIVE 35 MIN. - TOTAL 2 HOURS 


SERVES 10 


4 large eggs, divided 
2 (8 Y2-0z.) pkg. corn muffin mix 
(such as Jiffy) 
2/3 cup whole milk 
8 bacon slices, cut into ¥/2-inch pieces 


3 (4-0z.) pkg. sliced fresh mixed wild 
mushrooms (such as cremini, 
button, oyster, and shiitake) 


1 medium-size yellow onion, finely 
chopped (about 2 cups) 


3 medium celery stalks, chopped 
(about 114% cups) 


2 Tbsp. unsalted butter 
1 cup chopped pecans 


2 cup loosely packed fresh sage leaves, 
chopped, plus more for garnish 


1 Tbsp. fresh thyme leaves, chopped 
3 cups chicken broth 
tsp. kosher salt 


% tsp. black pepper 


1. Preheat oven to 400°F. Line a 12 '/- x 
9-inch rimmed baking sheet with parch- 
ment paper, and coat with cooking spray. 
Lightly beat 2 of the eggs in a small bowl. 
Stir together beaten eggs, corn muffin mix, 
and milk in a large bowl. Pour batter into 
prepared baking sheet. Bake until corn- 
oread is lightly browned and a wooden 
pick inserted into center comes out clean, 
15 to 20 minutes. Cool on baking sheet 10 
minutes. (Do not turn off oven.) 


2. Meanwhile, cook bacon in an ovenproof 
12-inch skillet over medium, stirring often, 
until crisp, about 10 minutes. Transfer to a 
plate lined with paper towels, reserving 3 
tablespoons drippings in skillet. 


3. Add mushrooms to drippings in skillet. 
Cook over medium-high, stirring occasion- 
ally, until browned, 8 to 10 minutes. Remove 
from skillet: set aside. Add onion, celery, 
and butter to skillet. Cook. stirring often, 
until vegetables are tender and browned, 
about 6 minutes. Add pecans, sage, and 
thyme. Cook, stirring constantly. 2 minutes. 
Remove from heat. 


4. Remove cooled cornbread from baking 
sheet; cut into 1 Yz-inch cubes. Arrange 
cubes on a large baking sheet. Return to 
oven; bake at 400°F until dried and starting 
to crisp, 10 to 15 minutes. Coo! completely. 
about 20 minutes. Do not turn off oven. 

5. Lightly beat remaining 2 eggs in a small 
bowl. Stir together eggs, cooled cornbread 
cubes, cooked bacon, mushrooms, onion 
mixture, broth, salt, and pepper in a large 
bowl until just combined. Spoon mixture 
into same skillet; let stand 15 minutes. 

6. Bake dressing at 400°F until top ts lightly 
browned, 35 to 40 minutes. Garnish with 
additional sage leaves. 


BUTTERNUT SQUASH 
BREAD PUDDING 


ACTIVE 15 MIN. - TOTAL 2 HOURS, 15 MIN. 


SERVES 10 


1¥2 Ib. butternut squash, peeled, 
seeded, and cut into 1-inch cubes 
(about 4 cups) 


1 Tbsp. extra-virgin olive oil 
Ye tsp. ground nutmeg 

2 tsp. kosher salt, divided 
4/2 tsp. black pepper, divided 
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8 large eggs 
11/2 cups half-and-half 
142 cups chicken broth 
2 Tbsp. Dijon mustard 
1 Tbsp. fresh thyme leaves 
1 tsp. chopped fresh rosemary 
Y2 tsp. garlic powder 
1 (18- to 20-02.) challah bread loaf, cut 
into 1 }/2-inch cubes (about 12 cups) 
8 oz. Gruyére cheese, shredded (about 
2 cups), divided 


2 oz. Parmesan cheese, coarsely grated 
(about 1/2 cup), divided 


1. Preheat oven to 425°F. Toss together 
squash, oil, nutmeg, 1 teaspoon of the salt. 
and '% teaspoon of the pepper on a large 
rimmed baking sheet until coated. Bake 
until squash is tender and starting to 
brown, 25 to 30 minutes. Cool on baking 
sheet about 10 minutes. Reduce oven 
temperature to 350°F. 


2. Coat a 13- x 9-inch baking dish with 
cooking spray. Whisk together eggs. 
half-and-half. broth, mustard, thyme, 
rosemary, garlic powder, and remaining 
l teaspoon salt and '% teaspoon pepper 
in a large bowl until combined. Add bread 
cubes, cooled squash, 1 ¥/2 cups of the 
Gruyére, and '% cup of the Parmesan: 
toss to coat. Spoon mixture into prepared 
baking dish; pour any remaining egg 
mixture in bowl over baking dish. Let 
stand at room temperature 30 minutes. 


3. Sprinkle casserole evenly with remain- 
ing 1/2 cup Gruyére and 1% cup Parmesan. 
Bake at 350°F until it begins to brown and 
center is set, about 45 minutes, covering 
with aluminum foil after about 30 minutes 
to prevent excessive browning, if needed 
Cool 15 minutes before serving. 


CRISPY POTATO 
GALETTE 


ACTIVE 25 MIN. - TOTAL 1 HOUR, 35 MIN 


1% cup unsalted butter 
2 Tbsp. extra-virgin olive oil 


2 large garlic cloves, finely chopped 
(about 2 tsp.) 


2 Ib. Yukon Gold potatoes, unpeeled 
and sliced about }/s inch thick 
{about 3 cups) 


1 Ib. russet potatoes, unpeeled and 
sliced about /s inch thick (about 
1/2 cups) 
2 large shallots, thinly sliced (about 
V2 cup) 
22 tsp. kosher salt 


Y2 tsp. black pepper 


1, Preheat oven to 425°F. Melt butter ina 
10-inch cast-iron skillet over medium. Add 
oil and garlic. Cook, stirring often, until 
fragrant, 1 minute. Remove from heat. 
Transfer to a large bowl, reserving 2 table- 
spoons mixture in skillet. Add potatoes, 
shallots, salt, and pepper; toss to coat. 

2. Starting in center of skillet, arrange 
potato and shallot slices in a circular 
pattern, slightly overlapping slices, until 
bottom of skillet is covered. Repeat 
process using remaining potato and 
shallot. Pour any remaining butter mixture 
in bowl over potato mixture. Press down 
firmly in skillet. Place skillet over high heat. 
Cook, undisturbed, until mixture begins to 
sizzle, 3 to 4 minutes, Remove from heat. 


3. Bake in preheated oven until potatoes 
are tender and browned, about 50 minutes. 
Cool tn skillet 20 minutes. Invert onto a 
serving platter; cut into wedges. 


ROASTED CARROTS 
AND PARSNIPS 
ACTIVE 15 MIN. - TOTAL 50 MIN 


1 Ib. medium rainbow carrots, halved 
crosswise and lengthwise 


1 Ib. medium parsnips, quartered 
lengthwise 


1 Tbsp. olive oil 

1 tsp. kosher sait 
VY tsp. black pepper 

2 Tbsp. butter, softened 


1 Tbsp. finely chopped fresh flat-leaf 
parsley 


1 tsp. fresh thyme leaves 
1 tsp. finely chopped fresh sage 


1. Preheat oven to 450°F. Toss together 
carrots, parsnips. oil, salt, and pepper on 

a large rimmed baking sheet. Bake until 
tender and browned, turning once halfway 
through cook time, 40 to 45 minutes. 


2. Meanwhile, stir together softened 
butter and herbs in a small bowi until 


combined. Chill until ready to serve. 


3. Toss together hot vegetables and herb 
butter on baking sheet. Transfer vegetable 
mixture to a platter. 


STUFFED ACORN 
SQUASH WITH FARRO 


ACTIVE 20 MIN. - TOTAL 45 MIN 


SERVES 8 


4 small (1 1b. each) acorn squash, 
halved lengthwise and seeded 
3 Tbsp. extra-virgin olive oil, divided, 
plus more for serving 
2 tsp. kosher salt, divided 
1% tsp., plus 1/s tsp. black pepper, 
divided 
4 cups chicken broth 
1/3 cups uncooked pearled farro 
1 medium-size red onion, chopped 
(about 1 1/2 cups) 
1 large garlic clove, minced (about 
ltsp.) 
2/a_ cup dried cranberries 
2/3 cup chopped fresh flat-leaf parsley 
1/2 cup toasted sliced almonds 


1. Preheat oven to 450°F. Place squash 
halves, cut sides up, on a large rimmed 
baking sheet. Drizzle evenly with 1 
tablespoon of the oil; sprinkle with 1 ¥2 
teaspoons of the salt and 1% teaspoon 

of the pepper. Arrange squash, cut sides 
down. Roast until tender and browned, 
about 25 minutes. Remove from oven; turn 
squash, cut sides up. Do not turn off oven. 


2. Meanwhile, bring chicken broth to a boil 
ina saucepan over high. Add farro; reduce 
heat to medium-low. Simmer, covered. 
until tender, 25 to 30 minutes. Remove 
from heat; drain. 


3. Heat remaining 2 tablespoons oil ina 
large skillet over medium-high. Add onion. 
Cook, stirring occasionally, until beginning 
to brown, 4 minutes. Add garlic. Cook. 
stirring constantly, 2 minutes. Remove 
from heat. Stir in farro, cranberries, parsley. 
almonds, and remaining 1/2 teaspoon salt 
and '/ teaspoon pepper. 

4. Mound about 1/2 cup farro mixture 
into cavity of each squash half. Bake at 
450°F, about 5 minutes. Drizzle with oil. 
and serve. SL 
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Holiday Classics— a 
With a Twist 


It's not Thanksgiving without the big three: turkey, dressing, 
and gravy. Brush up on the basics, or give your tried-and-true recipes 
a new spin with simple upgrades from our Test Kitchen 


recipes by MELISSA GRAY | photographs by ANTONIS ACHILLEOS 
prop styling by AUDREY DAVIS | food styling by EMILY NABORS HALL 


Simple Roasted 
Turkey 
recipe, page 112 


¥ 
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Old- 
Fashioned 
Turkey 


Gravy 
recipe, 
page 116 


| THE SL KITCHEN 


MASTER THE CLASSIC 


Simple Roasted Turkey 
ACTIVE 15 MIN. - TOTAL 3 HOURS 


SERVES 10 TO 12 


1 (14- to 16-Ib.) fresh or frozen, 
thawed whole turkey, with 
giblets and neck reserved for 
Homemade Turkey Stock 

2 Tbsp. kosher salt 

1 Tbsp. black pepper 


1 large (12 oz.) yellow onion, 
quartered 


3 bay leaves 
1 head garlic, halved crosswise 
2 Tbsp. olive oil 


1. Preheat oven to 450°F with oven rack 
in lower third of oven. Place a roasting 
rack in a large roasting pan lined with 
aluminum foil. Pat turkey dry with paper 
towels. Season on all sides with salt and 
pepper; place onion, bay leaves, and 
garlic in cavity. Tie ends of legs together 
with kitchen twine; tuck wing tips under. 
Place on rack in prepared pan, breast 
side up, and brush with oil. 


2. Bake in lower third of preheated oven 
45 minutes. Loosely cover turkey with 
aluminum foil, and reduce oven temper- 
ature to 350 °F. Continue baking until 
golden brown and a meat thermometer 
inserted in thickest portion of thigh 
registers 165°F, 11/2 to 2 hours. Transfer 
to a cutting board, and rest 30 minutes 
before carving. Pour pan drippings 
through a fine mesh strainer into a 
bowl; discard solids. Reserve 1 1/2 cups 
strained drippings for Old-Fashioned 
Turkey Gravy or Mushroom Gravy. 


NO COLD TURKEY 


While the turkey is resting, heat up 
the serving platter so the meat will 
Stay warm. Depending on the type 
of plate, you can use a low (120'F) 
oven or run hot water over it. 


112 


NOVEMBER 2020 / SOUTHERNLIVING.COM 


EASY UPGRADE 
Make a Flavored Brine 


Herb-Brined Turkey 


ACTIVE 20 MIN. - TOTAL 3 HOURS, PLUS 8 HOURS 
BRINING 


Omit Step 1. Stir together 2 cups hot water, 
lcup kosher salt, and 1 cup packed light 
brown sugar in a large stockpot or plastic 
container uniil dissolved. Stir in 1 quartered 
large yellow onion; 1 halved garlic head; 3 
nalved lemons; 3 bay leaves; 1 (!/2-0z.) pkg. 
each of fresh sage and rosemary, torn; 10 
thyme sprigs; and 3 Tbsp. black pepper- 
corns. Add 1 (14- to 16-Ib.) fresh or frozen, 
thawed whole turkey (giblets and neck 
removed and reserved for Homemade 
Turkey Stock) to brine mixture. Add enough 
cool water to cover by 2 inches. Cover and 
chill at least 8 hours or up to 24 hours, 
Preheat oven to 450'F with rack in lower 
third of oven, Place a roasting rack ina 
large roasting pan lined with aluminum foil. 
Drain brined mixture, discarding brining 
liquid. Place brined vegetable mixture in 
cavity of turkey. Pat turkey dry with paper 
towels. Tie ends of legs together with 
kitchen twine, and tuck wing tips under. 
Place turkey on rack in prepared pan, 
breast side up, and brush with 2 Tbsp. 
olive oil. Proceed with recipe as directed 
in Step 2. 


EASY UPGRADE 
Try a Spice Rub 


Spice-Rubbed Turkey 


ACTIVE 15 MIN. - TOTAL 2 HOURS, 50 MIN.. PLUS 
8 HOURS BRINING 


Omit Step 1. Stir together 1 Tbsp. smoked 
paprika, 1 Tbsp. chili powder, 2 Tbsp. 
kosher salt, and 1 Tbsp. black pepper in 
a small bowl. Set aside 1 tsp. spice-rub 
mixture. Rub remaining spice-rub mixture 
over 1 (14- to 16-lb.) fresh or frozen, 
thawed whole turkey, patted dry with 
paper towels (giblets and neck removed 
and reserved for Homemade Turkey 
Stock). Place turkey, breast side up, ona 
roasting rack ina large roasting pan lined 
with aluminum foil. Chill, uncovered, 8 
hours or up to 24 hours. Preheat oven 
to 450°F with rack in lower third of 
oven, Place 1 quartered medium-size 
yellow onion, 3 bay leaves, 1 halved 
garlic head, and 5 each of thyme and 
oregano sprigs in cavity. Tie turkey 
legs together with kitchen twine, and 
tuck wing tips under. Lightly brush 
turkey with 2 Tbsp. olive oil, being 
careful not to remove too much of the 
spice-rub mixture from skin. Sprinkle 
evenly with reserved 1 tsp. spice-rub 
mixture. Proceed with recipe as directed 
in Step 2. 


Spice-Rubbed Turkey 
recipe, below left 
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Best Cornbread Dressing 
ACTIVE 15 MIN. - TOTAL 1 HOUR, 45 MIN 


SERVES 10 TO 12 


1 Tbsp. canola oil 

1 medium yellow onion, chopped 
(about 1 '/2 cups) 

2 garlic cloves, minced (about 
2 tsp.) 

1 Tbsp. chopped fresh thyme, plus 
more for garnish 

12 cups }/z-inch cornbread cubes 

(from 3 (6-0z.) pkg. Martha 
White Buttermilk Cornbread & 
Muffin Mix, baked according to 
pkg. directions) 

4 cups lower-sodium chicken broth 

4 large eggs, beaten 

1 tsp. kosher salt 


Ye tsp. black pepper 


1. Preheat oven to 350°F. Coat a 13- x 
9-inch baking dish with cooking spray. 
Heat oil in a large skillet over medium- 
high. Add chopped onion. Cook, stirring 
occasionally, until tender, 5 minutes. 
Add garlic and thyme. Cook, stirring 
constantly, until fragrant, 1 minute. 
Remove from heat. 


2. Stir together cornbread cubes, broth, 
eggs, salt. pepper, and onion mixture in 
a large bowl until well combined. Spoon 
cornbread mixture into prepared dish; 
let stand 30 minutes at room tempera- 
ture to allow liquid to absorb into dry 
ingredients. Cover with aluminum foil. 
3. Bake in preheated oven 45 minutes. 
Uncover; continue baking until golden 
brown and set, about 15 minutes. 
Garnish with chopped thyme. 


NOT TOO SWEET 


If making dressing with store-bought 
cornbread or a mix, be sure that it’s 
more savory than sweet—3 grams of 

sugar or less per serving is ideal. 
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EASY UPGRADE 
Make Cornbread from Scratch 


Brown Butter Cornbread 
ACTIVE 15 MIN. - TOTAL 50 MIN 


SERVES 8 


Preheat oven to 425°F. Place 1/2 
cup unsalted butter in a 10-inch 
cast-iron skillet, and place in oven 
until butter is browned, about 8 
minutes. Meanwhile, whisk together 
2 cups plain yellow cornmeal, 1 cup 
all-purpose flour, 1 Tbsp. baking 
powder, 1 1/2 tsp. kosher salt, and 1 
tsp. granulated sugar in a large bowl. 
Remove skillet from oven. Carefully 
pour 6 Tbsp. of the melted brown 
butter into a small heatproof bowl: 
reserve remaining brown butter in 
skillet. Whisk together 2 2 cups 
whole buttermilk, 2 large eggs, and 
the 6 Tbsp. brown butter in a separate 
large bowl. Make a well in center of 
cornmeal mixture, and add buttermilk 
mixture, stirring until just combined. 
Pour batter into remaining brown 
butter in hot skillet. Bake at 425°F 
until cornbread is golden brown and 
a wooden pick inserted in center 
comes out clean, 25 to 28 minutes. 
Let cool completely, about 35 to 40 
minutes, and cut into ¥/-inch cubes 
to equal 12 cups. 


EASY UPGRADES 
Three Delicious Twists 


Cornbread Dressing Stir-Ins 


CHEESY BACON-AND-SAGE 

ACTIVE 15 MIN. - TOTAL 1 HOUR, 45 MIN. 
Prepare Best Cornbread Dressing recipe. 
stirring 6 cooked, crumbled bacon slices 
(*/ cup), 1 Y2 cups shredded Gruyére 
cheese, and 11/2 tsp. chopped fresh sage 
inte cornbread mixture in Step 2. Sprinkle 
with 1/2 cup shredded Gruyére; cover with 
aluminum foil. 


SPICY MUSHROOM, SAUSAGE, AND WALNUT 
ACTIVE 25 MIN. - TOTAL 2 HOURS, 10 MIN. 
Cook 1 |b. hot Italian sausage in a skillet 

over medium-high until crumbled and 
browned, 8 minutes. Transfer to paper 
towels; reserve drippings in pan. Add 1 
(8-02.) pkg. sliced baby portobello mush- 
rooms to pan: cook until golden. Prepare 
Best Cornbread Dressing recipe, stirring 
sausage, mushrooms, and 1 cup toasted 
walnuts into cornbread mixture in Step 2, 


CRANBERRY, APPLE, AND PECAN 
ACTIVE 15 MIN. - TOTAL 1 HOUR, 45 MIN 
Prepare Best Cornbread Dressing recipe. 
stirring 1 cup dried cranberries, 2 CUPS 
chopped apple, 1 cup chopped pecans 
and 1!/ tsp. chopped fresh rosemary 

into cornbread mixture in Step 2. 
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Old-Fashioned Turkey Gravy 
ACTIVE 15 MIN, - TOTAL 15 MIN 


SERVES 10 TO 12 


1% cups reserved strained turkey 
drippings 
Ys, cup all-purpose flour 
2% cups unsalted chicken stock 
or Homemade Turkey Stock 
(recipe below right) 
Y% tsp. kosher salt 


Heat strained drippings in a medium 
Saucepan over medium-high. Whisk 
in flour. Cook, whisking constantly, 2 
minutes. Gradually whisk in stock until 
smooth. Bring to a simmer, and cook, 
whisking often, until slightly thickened, 
5 to 8 minutes. Stir in salt. 


EASY UPGRADE s 

Make Your Own Stock EASY UPGRADE 
SECRETS TO Ses Se Add Mushrooms 

Homemade Turkey Stock 

GREAT GRAVY ACTIVE 15 MIN. - TOTAL 1 HOUR, 45 MIN Mushroom Gravy 
ACTIVE 20 MIN. - TOTAL 20 MIN. 

|IMAKES'5 CUPS) 
SCRAPE THE PAN aa aera 


Bring reserved turkey giblets and neck 
(from Simple Roasted Turkey, Herb- 
Brined Turkey, or Spice-Rubbed Turkey); 
6 cups water; 1 quartered medium-size 
yellow onion; 2 large celery stalks, cut 
into 2-inch pieces; 1 large carrot, cut into 
2-inch pieces; 1 bay leaf; and 1 tsp. black 
peppercorns to a boil in a large saucepan 
over medium-high. Reduce heat to 
medium-low, and cook, occasionally 
skimming off and discarding foam, 1/2 
hours. Pour mixture through a fine mesh 
strainer into a large bowl, discarding 
vegetable mixture. Cool 30 minutes. 
Cover: chill until ready to use 


When collecting the turkey 
drippings, scrape the bottom of the 
roasting pan to get any flavorful 
browned bits 


Melt 14 cup unsalted butter ina medium 
saucepan over medium-high. Stir in 6 
cups sliced mushrooms (from 2 [8-02.] 
pkg.), and cook, stirring often, until 
golden brown, 16 to 18 minutes. Reduce 
heat to medium: sprinkle with % cup 
all-purpose flour. Cook, stirring con- 
stantly, until well incorporated, about 

1 minute. Gradually stir in 2 1/2 cups 
unsalted chicken stock or Homemade 
Turkey Stock and 1 1/2 cups reserved 
strained drippings from Simple Roasted 
Turkey, Herb-Brined Turkey, or Spice- 
Rubbed Turkey; bring to a simmer. 


TASTE THE DRIPPINGS 
Prevent over- or under-salted 
gravy by tasting the pan drippings 
before you use them. 


STIR IT UP 
For the smoothest texture, add the 
stock to the roux gradually, and 
whisk out any lumps before 
each new addition. 
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GET FANCY 
Make basic gravy even more 

flavorful by whisking in a splash of 
white wine or sherry, a tablespoon 

of finely chopped fresh herbs (like 
parsley, rosemary, thyme, sage, and 

tarragon), a teaspoon of roasted 

garlic, or a teaspoon of soy sauce. 


6 


Cook, stirring occasionally, until thick- 
ened, about 5 minutes. Stir in 2 tsp. 
sherry vinegar, 1 tsp. chopped fresh 
thyme, '/2 tsp. kosher salt, and 4 tsp. 
black pepper. SL 
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The First Bites 


Delicious appetizers to kick off the big meal without filling everyone up 


photographs by ANTONIS ACHILLEOS | prop styling by AUDREY DAVIS 
food styling by EMILY NABORS HALL 


Bacon-Wrapped — 
Shrimp Skewers” 
with Chipotle” 
Comeback Sauce 
recipe, page 122 
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Spicy Sweet Potato 


Crostini 
recipe, page 122 


Mushroom-Stuffed 


Phyllo Cups 
recipe, page 122 
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Pear-and-Brie Puff Pastry Tarts 


ACTIVE 10 MIN. - TOTAL 40 MIN., PLUS 30 MIN 
FREEZING 


1 (8-0z.) Brie round 


1 (17.3-02.) pkg. frozen puff pastry 
sheets, thawed 


2 firm medium-size red Anjou pears, 
cored and thinly sliced lengthwise 
(about 3 1/2 cups) 


1 tsp. chopped fresh rosemary, plus 
more for garnish 


Ye tsp. black pepper 
2 Tbsp. olive oil 
Ya tsp. flaky sea salt 


1, Place Brie in freezer until firm but not 
frozen, about 30 minutes. Line 2 baking 
sheets with parchment paper. 


2. Preheat oven to 400°F with racks in top 
third and middle positions. Cut rind from 
Brie; discard rind. Cut Brie into 14-inch- 
thick pieces. Place 1 puff pastry sheet on 
each prepared baking sheet. Using a small 
knife, create a border on each pastry sheet 
by scoring 1/2 inch from edges. Fold edges 
inonscore line. (If needed, brush edges 
with water to help secure them.) Prick 


inside of pastries all over with a fork. Evenly 
distribute Brie pieces between pastries. 

Arrange pear slices over Brie. Sprinkle with 
rosemary and pepper. Drizzle with olive oil. 


3. Place 1 baking sheet on each rack in 
preheated oven; bake until pastries are 
golden and cheese is bubbly, about 20 
minutes, rotating sheets between top and 
bottom racks halfway through baking time 
Remove from oven; sprinkle with sea salt. 
Cool 10 minutes. Sprinkle with additional 


rosemary; cut each pastry into 8 pieces 
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Bacon-Wrapped Shrimp 
Skewers with Chipotle 
Comeback Sauce 

ACTIVE 35 MIN. - TOTAL 35 MIN 


SERVES 8 


1 cup mayonnaise 


2 Tbsp. adobo sauce (from 1 can 
chipotle chiles in adobo) 


Tbsp. ketchup 
2 tsp. Worcestershire sauce 
tsp. yellow mustard 
40 medium-size peeled, deveined 
raw shrimp 


2 tsp. minced garlic (2 medium 
garlic cloves) 


1 tsp. kosher salt 
Ya tsp. black pepper 
10 bacon slices, cut into 2 ¥/2-inch 
pieces 
1 Tbsp. thinly sliced chives 


1. Preheat a grill to medium-high 
(400°F to 450°F). Meanwhile, stir 
together first 5 ingredients in a small 
bowl. Cover: chill until ready to use 


2. Place shrimp in a bowl. Add garlic, 
salt, and black pepper; toss to coat. 
Wrap 1 bacon piece around middle of 
each shrimp, with the ends of bacon 
overlapping. Thread 5 wrapped shrimp 
onto 1 (12-inch) skewer, using skewer 
to hold bacon in place and leaving at 
least 1/4 inch between shrimp. Repeat 
with 7 additional skewers. 


3. Grill, uncovered, on oiled grates, 
turning once, until bacon and shrimp 
are cooked through and bacon is crisp, 
about 3 minutes per side. Transfer to a 
serving platter; sprinkle with chives. 
Serve with sauce. 


Spicy Sweet Potato Crostini 
ACTIVE 20 MIN. - TOTAL 35 MIN. 


SERVES 8 


1 Ib. medium-size sweet potatoes 
(about 2 potatoes), peeled and 
cut into 1/s-inch-thick slices 


1 Tbsp., plus 1/2 tsp. kosher salt, 
divided 
Y% cup honey 


122 


Ya tsp. cayenne pepper 
VY tsp. paprika 
1% cup unsalted butter, melted 


1 (4-0z.) goat cheese log, at room 
temperature 


Y% cup chopped, toasted pecans 


1. Place sweet potatoes and 1 table- 
spoon of the salt in a large saucepan; 
add water to cover by linch. Bring toa 
boil over high. Reduce heat to medium- 
low, and cook until potatoes just begin 
to soften, about 5 minutes. Drain 
potatoes very well; pat dry. 


2. While potatoes cook, whisk together 
honey. cayenne, and paprika in a small 
microwavable bowl. Microwave on HIGH 
for 30 seconds; set aside. 

3. Preheat oven to broil with rack 6 
inches from heat. Place potatoes in 

l layer on a lightly greased (with cooking 
spray) aluminum foil-lined baking sheet 
Brush with melted butter, and sprinkle 
with remaining 2 teaspoon salt. Broil 
until golden. about 8 minutes. Cool 

5 minutes. Using an offset spatula, 
spread cheese over rounds (#/2 heaping 
teaspoon per round). Transfer toa 
serving plate. Sprinkle with pecans; 
drizzle with honey mixture. Serve warm. 


Mushroom-Stuffed Phyllo Cups 
ACTIVE 20 MIN - TOTAL 25 MIN 


SERVES 8 


1 (8-0z.) pkg. gourmet fresh 
mushroom blend 


1 shallot, chopped (about 1/2 cup) 
2 medium garlic cloves (2 tsp.) 
3 Tbsp. olive oil 
1 tsp. kosher salt 
% tsp. black pepper 
2 Tbsp. sherry 


2 tsp. chopped fresh thyme, plus 
more for garnish 


Y2 cup heavy whipping cream 
3 oz. Gruyére cheese, shredded 
(about 34 cup), divided 
2 (1.9-0z.) pkg. frozen mini phyllo 
pastry shells 
2 Tbsp. minced fresh chives 
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1, Preheat oven to 350°F, Combine 
mushrooms, shallot, and garlic in a food 
processor; pulse until coarsely chopped, 
about 15 times. 

2. Heat oil in a large skillet over medium- 
high. Add mushroom mixture, salt, and 
pepper. Cook, stirring occasionally, until 
mushrooms are golden and fragrant, about 
5 minutes. Add sherry and chopped thyme. 
Cook, stirring constantly, until most sherry 
evaporates, about 30 seconds. Add cream; 
bring to a boil. Boil, stirring constantly, 
until thickened slightly, about 2 minutes. 
Remove from heat, and add 1/2 cup of the 
cheese, stirring until melted. 


3. Place phyllo shells on a rimmed baking 
sheet. Spoon 1 heaping teaspoon of 
mushroom mixture into each cup, and 
sprinkle remaining 1% cup of cheese over 
shells (about 1/2 teaspoon per shell). Bake 
in preheated oven until tops are golden 
and cheese is melted, about 5 minutes. 
Sprinkle with chives and additional thyme. 
Serve warm or at room temperature 


Broiled Oysters with Tasso 
Breadcrumbs 


ACTIVE 30 MIN 


- TOTAL 30 MIN. 


4 to 5 thick slices day-old sourdough 


bread, crusts removed, bread 
torn into 1-inch pieces 


3 Tbsp. unsalted butter 


4 oz. finely chopped pork tasso 


‘Anna imagined 
sleeping comfortably 
through the night. 


C 


Just 


you? * 


(about 1 cup) 


bunch scallions, white parts finely 
chopped (about 14 cup) and green 
parts reserved 


Tbsp. chopped garlic (3 medium 
garlic cloves) 


tsp. Kosher salt 

tsp. black pepper 

cup lager beer (such as Miller Lite) 
(4-Ib.) pkg. rock salt 

oysters on the half shell 


Lemon wedges and hot sauce, 
for serving 


me pill a day offers all-day, all-night 


protection= and reduces slee p interruptions 


from frequentihear tburn. 


- — 


1. Preheat oven to broil with rack 6 inches 
from heat. Place bread pieces in a food 
processor, and pulse until biggest pieces 
are pea-size, 10 to 15 pulses. (You will 
need 3 cups of breadcrumbs.) Melt butter 
in a large skillet over medium-high. Add 
breadcrumbs, pork tasso, white parts of 
scallions, garlic, kosher salt, and pepper. 
Cook, stirring often, until breadcrumbs 
begin to toast and tasso begins to brown, 
about 7 minutes. Add beer. Cook, stirring 
constantly, until beer has been absorbed 
by bread and mixture is moist but not wet, 
about 15 more seconds 


2. Spread rock salt evenly on 2 rimmed 
baking sheets, and arrange oysters evenly 
on salt. Spoon about 1 tablespoon of 
breadcrumb mixture onto each oyster. 
Broil 1 pan at a time in preheated oven until 
breadcrumb mixture is golden brown, 
about 4 minutes. Thinly slice green parts 
of scallions; sprinkle over broiled oysters. 
Serve oysters hot with lemon wedges and 
hot sauce. SL 
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Let's start a new tradition: Make 
homemade bread with one foolproof recipe 
you can shape in three different ways 
ig 


ANNA THEOKTISTO photographs by ANTONIS ACHILLEOS 


recipes Dy 


Dig into delicious flavors and 
20% more satisfaction with our 
new LEAN CUISINE® Bowls. 


DELICIOUS YOUR WAY 


J 


LEAN CUISINE” isa registered trademark of Société des Produits Nestlé S.A, Vevey: Switzerland. 
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13 LEAN CUISINE® Bowls with 20% more oz. than the equivalent 
LEAN CUISINE recipes plus 5 new recipes in the larger, bowl format. 
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Buttery Yeast Rolls 


ACTIVE 25 MIN. - TOTAL 2 HOURS 
30 MIN., PLUS 1 HOUR, 30 MIN 
RISING 


MAKES 15 


4 cups all-purpose flour, 
plus more for work 
surface 

1% tsp. kosher salt 
3 Tbsp. granulated sugar, 
divided 
2% tsp. active dry yeast 
(from 1 2/-0z.] 
envelope) 
Y% cup warm water 

1 cup whole buttermilk, 
at room temperature 

2 large eggs, divided 

% cup, plus 2 Tbsp. 
unsalted butter, 
softened, divided 

1 tsp. flaky sea salt 


1. Place flour, kosher salt, and 2 
tablespoons plus 2 teaspoons 
of the granulated sugar in bowl 
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of a stand mixer fitted with a 
paddle attachment. Dissolve 
yeast and remaining 1 teaspoon 
sugar in warm water in a small 
bowl; let stand 5 minutes. Add 
yeast mixture, buttermilk, 1 
egg. and 1% cup of the butter 
to flour mixture. Beat on low 
speed until dough just comes 
together, about 2 minutes. 
Remove paddle attachment 
from mixer, affix a dough hook 
attachment. Increase mixer 
speed to medium; beat dough 
until smooth and elastic, about 
7 minutes. Transfer dough to 
a large bowl lightly coated with 
cooking spray. Cover with 
plastic wrap, and let stand in 

a warm place (74°F to 80°F) 
until dough doubles in size, 
about 1/2 hours. 


2. Transfer dough to a lightly 
floured work surface. Divide 
dough evenly into 15 (2-ounce) 
pieces (A). Roll each piece into 
an 8-inch-long rope (B). 


3. Shape each rope into a spiral, 
with the tip of rope in spiral 
center sticking up slightly. Tuck 
outer tip of spiral under, and 
pinch to bottom edge of dough 
to seal (C) 


4. Arrange rolls 3 inches apart i 

on 2 large baking sheets lined A 
with parchment paper. Lightly ; 
coat tops of rolls with cooking 


spray. Cover loosely with plastic : ‘> 
wrap: let stand at room temper- 

ature until rolls nearly double : X 

in size, 45 minutes to 1 hour. i er 


5. Preheat oven to 350°F. 

Uncover rolls. Beat remaining ; 

egg ina small bowl; brush over B 
rolls. Bake until rolls are golden , 
brown, 15 to 18 minutes. 


6. Microwave remaining 2 cor on 
tablespoons butter in a small Ss wy 
microwavable bowl on HIGH : 


until melted, about 20 seconds. 
Brush warm rolls evenly with 

melted butter, and sprinkle H 
with flaky sea salt. Cc 


IT’S ALL IN THE TWIST 


Knot Rolls with Herb Butter 


Proceed with Steps 1 and 2 as directed. Skip Step 3. Shape each 
rope into a loop, with both ends pointing down (A). Carefully 
stretch and pull one of the ends through the loop, making a 
pretzel shape (B). Tuck the ends under, making a knot (C). 
Proceed with Steps 4 and 5 as directed. Skip Step 6. Instead, stir 
together 1/2 cup softened butter, 2 Tbsp. finely chopped fresh 
flat-leaf parsley, 1 Tbsp. finely chopped fresh rosemary, and 1/4 
tsp. black pepper in a small bowl until combined. Spread warm 


rolls evenly with herbed butter. 


A 
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Twisted Rolls with Everything-Bagel Seasoning 


Proceed with Step 1 as directed. Proceed with Step 2, dividing 
dough evenly into 10 (3-ounce) pieces (each a little larger than an 
egg). Roll each piece into a 14-inch-long rope. Skip Step 3. Fold 
each rope in half so both ends point in 1 direction (A). Working 
with 1 rope at a time, wrap strands of rope around each other to 
create a twist shape (B); pinch ends together to seal (C). Proceed 
with Step 4 as directed. Skip Steps 5 and 6: instead, preheat 
oven to 350°F. Stir together 2 tsp. each poppy seeds, sesame 
seeds, and dried onion flakes and '/2 tsp. flaky sea salt in a bowl. 
Uncover rolls. Beat 1 large egg in a bowl: brush over rolls. Sprinkle 
seed mixture over rolls. Bake until golden brown, 15 to 18 minutes. 
Brush warm rolls evenly with 2 tablespoons melted butter. SL 
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©2020 ACH Food Companies, Inc. FLEISCHMANN'S is a rigst 


Find this 
Caramel Apple 
Cinnamon Roll 
recipe & more at 

FLEISCHMANNSYEAST.COM 
seo 


This Ve ‘what homemade is al de 
ROSANNA PANSINO, YouTube's top baker 
givegiinnamon rolls an easy, delicious 
Wist.that you simply have to, try! 


Fleischmann 
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~ Cranberry: 


Three sto give this debatable dish'a spot on the table 


food styling by EMILY NABORS HALL | text by LISA CERICOLA 
~ photogcaphs by GREG OUPREE | prop styling by AUDREY DAVIS - 


OVE IT, OR HATE IT-cranberry sauce is just as 
much a fixture on the Thanksgiving table as Nana’s 
silver turkey platter or those Pilgrim-shaped salt 
and pepper shakers that get dusted off once a year. 
Even if you consider that little bowl of burgundy 
sauce as more of a decorative object than a food, 


you still expect it to be there. 


I'm not here to convince anyone to love the stuff as much 


as I do—their loss just means more for fans like me to eat 
in between bites of turkey and dressing. But I would like 
to persuade you to consider making a batch of your own 
from scratch this year too. Whether you go for a chunky 
compote or a smooth jellied mold, fresh cranberry sauce is 
impossible to mess up and adds a welcome dose of acidity 


’ and color that will balance out all the buttery beige and 

‘ brown foods on your plate 

If you're still loyal to the stuff in the can, that’s okay. Just 
: scoot those Pilgrim shakers over a bit to make room for the 
: homemade version, too, and see which dish is empty at 

. the end of the meal 


Spiced Cranberry Mold 


ACTIVE 20 MIN. - TOTAL 20 MIN. PLUS 8 HOURS 
CHILLING 


SERVES 8 


2 cups fresh or unthawed frozen 
cranberries (from 1 [10-0z.] pkg.) 


Y% cup granulated sugar 
Y tsp. kosher salt 
Y% tsp. ground cinnamon 
Y tsp. ground cloves 
Y% tsp. ground ginger 
1 cup apple juice 
1 (4-0z.) envelope unflavored gelatin 


1. Place cranberries, sugar. salt, cinnamon, 
cloves, and ginger in a saucepan, and 
bring to a boil over medium-high, stirring 
often. Boil, stirring often, until mixture is 
syrupy and cranberries have released their 
juices but still have most of their shape. 
about 10 minutes. 


2. Meanwhile, pour apple juice into a small 
bowl. Sprinkle with gelatin: let stand 5 to 
10 minutes. 


3. Remove cranberry mixture from heat. 
Whisk 1/2 cup hot cranberry mixture into 


apple juice mixture until gelatin is dissolved. 


Whisk apple juice mixture into remaining 
cranberry mixture in saucepan, stirring to 
lightly break down some cranberries. 


4. Coat inside of a 2- to 3-cup mold or 


ramekin with cooking spray. Pour cran- 
berry mixture into prepared mold. Cool 
at room temperature about 1 hour. Cover 
loosely; chill until set, at least 8 hours. 


5. Place mold in a shallow bowl of warm 

waier for 1 minute. Run an offset spatula or 
a paring knife around edges of mold; invert 
cranberry sauce onto a plate before serving 
Store, covered, in refrigerator up to 1 week. 


Spicy Citrus-Cranberry Relish 
ACTIVE 10 MIN, - TOTAL 10 MIN.. PLUS 4 HOURS 
CHILLING 


SERVES 8 


4 cups frozen cranberries (from 
2 [10-0z.] pkg.) 
¥% cup granulated sugar 
1 small jalapeno chile, seeded and 
chopped (about '/ cup) 
Y_ cup chopped fresh flat-leaf parsley, 
plus more for garnish 
2 Tbsp. fresh orange juice (from 
1 orange) 
1 tsp. grated lime zest (from 1 lime) 


Process all ingredients in a food processor 
until mixture is chopped and sugar has 
dissolved, about 30 seconds. Transfer to a 
bowl. Cover; chill at least 4 hours. Garnish 
with additional parsley, and serve. Store. 
covered, in refrigerator up to 1 week. 


Spritzed Cranberry Chutney 
ACTIVE 40 MIN - TOTAL 1 HOUR. 10 MIN 
PLUS 4 HOURS CHILLING 


SERVES 8 


4 cups fresh or frozen 
(unthawed) cranberries 
(from 2 [{10-0z.] pkg.) 

1 cup granulated sugar 

2 tsp. kosher salt 
Y tsp. black pepper 


2 rosemary sprigs, plus more 
leaves for garnish 


Y2 cup (402.) Prosecco 


1. Place cranberries, granulated sugar, salt, 
pepper, and rosemary sprigs in a saucepan; 
bring to a boil over medium-high. stirring 
occasionally. Boil, stirring occasionally, 
until cranberries begin to release their 
juices and sugar dissolves, about 15 
minutes. Add Prosecco. Boil, stirring 
occasionally, until liquid is syrupy and 
cranberries break apart easily when 
mashed with a wooden spoon, 15 minutes. 


2. Remove from heat, and cool to room 
temperature, about 30 minutes. Remove 
and discard rosemary sprigs. Cover 
chutney, and refrigerate until chilled. 

at least 4 hours. Let come to room 
temperature, about 30 minutes. Garnish 
with rosemary leaves. and serve. Store, 
covered, in refrigerator up to 1 week. SL 
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Mini Chocolate- 
Pecan Pies 
recipe. page 132 


Mini Apple- 
Cinnamon Pies 
recipe, page 132 


=. Mini Cranberry- 
>a Cheesecake Pies 
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Thank «for the 
Little Things 


Five of your favorite fall flavors wrapped up in adorable 
single-serve desserts. No slicing—or sharing—required 


recipes by SARAH EPPERSON and PAIGE GRANDJEAN | photographs by DAVID MALOSH 
prop styling by ROBYN GLASER | food styling by MAGGIE RUGGIERO 


_ Mint Pumpkin 
Pies with Maple. 
Whipped Cream 
recipe, page l34 « 


Mini Pear- : 
- + , Cranberry Pies 
recipe, page 134 
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Mini Apple-Cinnamon Pies 
ACTIVE 1 HOUR - TOTAL 2 HOURS. 10 MIN.. PLUS 
1 HOUR COOLING 


MAKES 12 


Y cup unsalted butter 
ll cups chopped (about ¥/2-inch 
pieces), unpeeled Granny Smith 
apples (about 5 large apples) 
1 cup packed light brown sugar 


3 Tbsp. fresh lemon juice (from 
llemon) 


2 tsp. ground cinnamon 
1 tsp. kosher salt 

Tbsp. cornstarch 
Tbsp. cold water 


(14.1-0z. or 15-02.) pkg. refrigerated 
piecrusts 

All-purpose flour, for work surface 
1 large egg, lightly beaten 

12 tsp. turbinado sugar 

1. Preheat oven to 375°F. Melt butter in 

a large skillet over medium. Add apples. 

Drown sugar, lemon juice, cinnamon, and 

salt. Cook, stirring often, until apples 

are just tender, 12 to 14 minutes. Whisk 

together cornstarch and water in a small 

bowl. Stir cornstarch mixture into apples. 

Cook, stirring constantly, until mixture 

has thickened and apples are glazed, 1 to 

2 minutes. Remove from heat, and coo! 

completely, about 45 minutes. 


2. Meanwhile, unroll piecrusts on a lightly 
floured surface. Using a 5-inch round 
cutter and a 4-inch round cutter, cut crusts 
into 12 (5-inch) circles and 12 (4-inch) 
circles, rerolling dough as needed. Place 
4-inch circles in 1 layer on a parchment 
paper-lined baking sheet; chill 15 minutes. 


3. While 4-inch dough circles chill, press 
1(5-inch) circle in bottom and up sides of 
eacn cup of a lightly greased (with cooking 
spray) 12-cup muffin pan, flattening any 
bunches of dough along sides. 

4. Spoon filling evenly into each muffin cup 
(about 1/3 cup each). Cut 1 (4-inch) dough 
circle into 6 strips (just over 4/2 inch wide). 
Arrange strips in a lattice pattern over 

1 muffin cup of filling. Trim excess dough, 
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and press edges of lattice to seal. Repeat 
with remaining 4-inch dough circles and 
muffin cups. Freeze pan for 30 minutes. 


5. Remove pan from freezer. Brush each 
piecrust lightly with egg, and sprinkle 
evenly with turbinado sugar. 


6. Bake in preheated oven until crust is 
golden brown, 24 to 32 minutes. Transfer 
pan to a wire rack; cool 15 minutes. Using 
a small knife or offset spatula, carefully 
loosen pies; transfer to a wire rack. Serve 
warm, or cool completely 


Mini Chocolate-Pecan Pies 
ACTIVE 35 MIN - TOTAL1 HOUR. 45MIN. PLUS 
1 HOUR COOLING 


12 (14.1-0z. or 15-0z.) pkg. refrigerated 
piecrusts 
All-purpose flour, for work surface 
% cup granulated sugar 
¥_, cup dark corn syrup 
Y cup packed light brown sugar 
Y% cup unsalted butter, melted 
tsp. vanilla extract 
¥% tsp. kosher salt 
3 large eggs, beaten 
2 cups pecan halves, chopped 


Y% cup semisweet chocolate chips 


1. Preheat oven to 350°F. Unroll piecrusts 
on a lightly floured work surface. Using a 
5-inch round cutter, cut piecrusts into 12 
circles, rerolling scraps as needed. Press 
lcircle in bottom and up sides of each cup 
of alighily greased (with cooking spray) 12- 
cup muffin pan, flattening any bunches of 
dough along sides. Fold and crimp edges. 
Freeze 30 minutes. 


2. Meanwhile, whisk together granulated 
Sugar, corn syrup, brown sugar, butter. 
vanilla, and salt in a large bowl until well 
combined. Whisk in eggs. 


3. Remove pan from freezer. Sprinkle 
pecans into piecrusts (about 2 tablespoons 
each). Carefully pour pie filling over pecans 
(about 3 tablespoons per piecrust). 


4. Bake pies in preheated oven until filli 

is set and crusts are golden brown, 24 t 

28 minutes. Cool in pan on a wire rack 

15 minutes. Using a small knife or offset 
spatula, remove pies from pan. Transfer — 
a wire rack; cool completely, about 1 HOU sss 


5. Place chocolate in a microwavable bowl——= 
microwave on HIGH until melted, about 

1 minute, stirring every 30 secands. Drizzle 
melted chocolate over pies. Serve, or let 
chocolate cool completely 


Mini Cranberry-Cheesecake Pies 


ACTIVE 40 MIN. - TOTAL 50 MIN.. PLUS 1 HOUR 
DRYING 


MAKES i2 


¥% cup fresh or thawed frozen 
cranberries, divided 
2 tsp. pure maple syrup 
'% cup white sanding sugar 
1 tsp. grated orange zest plus 1/3 cup 
fresh juice (from 1 large [10 oz.) 
orange), plus more zest for garnish 
1 cup, plus 2 Tbsp. granulated sugar, 
divided 
cups finely crushed crisp gingersnap 
cookies (from about 12 oz. cookies) 
V2 cup unsalted butter, melted 
1 tsp. kosher salt, divided 
2 (8-o0z.) pkg. cream cheese, softened 
Y% cup sour cream 
1 tsp. vanilla extract 


1. Place 2 cup of the cranberries in a bowl; 
add maple syrup, and toss to coat. Place 
sanding sugar in a separate bowl. Working 
in batches of about 2 tablespoons each, 
add cranberries to sanding sugar; toss to 
coat, Arrange cranberries in 1 layer ona 
plate. Set aside to dry at room tempera- 
ture, at least 1 hour or up to overnight. 


2. Meanwhile, stir together orange 

zest, orange juice, 2 tablespoons of the 
granulated sugar, and remaining % cup 
cranberries in a small saucepan. Bring 

to a simmer aver medium. Cook, stirring 
occasionally and mashing cranberries with 
the back of a spoon, until mixture is slightly 
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thickened, 4 to 5 minutes. Remove from 
heat. Using a fork. mash cranberries until 
mixture is almost smooth. Cool completely, 
about 30 minutes. (If needed, stir in up to 

1 tablespoon water, 2 teaspoon at a time, 
until mixture has consistency of loose jam.) 


3. Preheat oven to 350°F. Spray a 12-cup 
muffin pan with cooking spray: set aside. 
Stir together gingersnap crumbs, melted 
butter, 1/3 cup of the granulated sugar. and 
¥/: teaspoon of the salt in a bowl. Spoon 
into muffin cups (about 3 1/2 tablespoons 
each): press into bottom and up sides. 


4. Bake piecrusts in preheated oven until 
set, 12 to 16 minutes. Transfer pan to a wire 
rack. Use the handle of a wooden spoon 
to press hot crusts back into a cup shape. 
Cool completely, about 30 minutes. 


5. Combine cream cheese, sour cream, 
vanilla, and remaining 2/3 cup granulated 
Sugar and 4 teaspoon salt in bowl of a 
stand mixer fitted with a paddle attach- 
ment. Beat on medium-high speed until 
light and smooth. 2 to 3 minutes. Transfer 
cheesecake mixture to a piping bag fitted 
with a large (3/-inch) open star tip. 

6. Carefully remove cooled crusts from 
pan. Pipe filling into crusts (about 3 table- 
spoons each). Before serving, top each pie 
with about ¥/2 teaspoon cranberry compote 
Top with sugared cranberries and orange 
zest. Serve remaining compote on the side. 


Mini Pear-Cranberry Pies 
ACTIVE 40 MIN. - TOTAL 1 HOUR, 25 MIN., PLUS 
1 HOUR, 20 MIN. COOLING 

MAKES 12 


2 (14.1-02. or 15-02.) pkg. refrigerated 
piecrusts 


1 large egg, beaten 


2% cups cubed (about !/2-inch pieces) 
firm-ripe green Anjou pears (about 
2 medium pears) 


2 cups fresh or frozen cranberries 
¥% cup granulated sugar 

Ye tsp. kosher salt 

Y% tsp. ground nutmeg 


6 Tbsp. all-purpose flour, divided, 
plus more for work surface 
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5% Tbsp. light brown sugar, divided 
1% tsp. ground cinnamon, divided 


2 Tbsp. uncooked old-fashioned 
regular rolled oats 


1 Tbsp. unsalted butter, softened 


Vanilla ice cream, for serving 


1. Preheat oven to 350°F. Unroll piecrusts 
on alightly floured work surface. Using a 
5-inch round cutter, cut piecrusts into 12 
circles, rerolling scraps as needed. Reserve 
remaining dough scraps. Press 1 circle in 
bottom and up sides of each cup of a lightly 
greased (with cooking spray) 12-cup muffin 
pan, flattening any bunches of dough along 
sides. Fold over top edge: pinch to seal. 
Press tines of a fork at an angle to create a 
design tn crust edge. Freeze 30 minutes 


2. Meanwhile, gather remaining dough 
scraps: roll to %-inch thickness on a clean 
work surface. Using 1 ¥/2-inch leaf-shaped 
cookie cutters, cut dough into 24 leaves. 
Using the back of a small knife, make 
lines resembling veins on leaves. Place 
in 1 layer on a parchment paper-lined 
baking sheet: brush lightly with egg. 
Bake in preheated oven until golden 
brown. 10 to 14 minutes. Cool completely 
ona wire rack, 20 minutes 


3. Meanwhile, combine pears, cranberries, 
granulated sugar, salt, nutmeg, 4 table- 
spoons each of the flour and light brown 
sugar, and 1 teaspoon of the cinnamon ina 
bowl; toss to coat. Let stand 10 minutes. 


4. Combine oats, butter, and remaining 2 
tablespoons flour, 1 2 tablespoons light 
brown sugar, and 1% teaspoon cinnamon 
in a bowl. Use fingers to rub butter into 
mixture until it is crumbly and butter is 
incorporated. Remove pan from freezer; 
fill each piecrust with pear mixture (about 
1/3 cup each). Sprinkle with oat mixture 
(about %%4 teaspoon each). 


5. Bake at 350°F until tops are golden 
and filling is bubbly, 26 to 32 minutes. 
Remove from oven; cool in pan 15 minutes. 
Using a small knife or offset spatula, 
loosen pies. Transfer to a wire rack, and 
cool 30 minutes. Decorate with piecrust 
leaves. Serve warm with ice cream, or cool 
completely, about 1 hour. 


Mini Pumpkin Pies with Maple 
Whipped Cream 
ACTIVE 30 MIN. - TOTAL 1 HOUR. 45 MIN. 


MAKES 12 


12 (14- x 9-inch) frozen phyllo pastry 
sheets (from 1 [16-o0z.] pkg., such 
as Athens), thawed 

1/3 cup unsalted butter, melted 

1 (15-0z.) can pumpkin 
3/4 cup granulated sugar 
2/3 cup whole milk 

3 large eggs 

¥%4 tsp. kosher salt 

2 tsp. ground ginger 

1% tsp. ground nutmeg 

1 tsp. ground cinnamon, divided, 

plus more for garnish 

1/3 cup heavy whipping cream 

2 tsp. pure maple syrup 

Y% tsp. vanilla extract 


1. Preheat oven to 350°F. Unfold phyllo 
sheets; place on a work surface. Cover with 
plastic wrap and a damp towel. Brush top 
side of 1 phyllo sheet lightly with butter. 
Top with a second sheet. Brush top side 
of second sheet lightly with butter. Repeat 
until stack is 6 sheets thick (do not brush 
top side of last sheet). Cut stack into 6 
(about 4 1/2-inch) squares. Repeat with 
remaining sheets and butter for a total of 
12 squares. Press 1 phyllo square into each 
cup of a 12-cup muffin pan. Cover loosely 
with a damp paper towel while preparing 
the filling. 


2. Whisk together next 7 ingredients and % 
teaspoon of the cinnamon in a bowl. Divide 
mixture among phyllo shells (about 4 /z 
tablespoons each), and smooth tops. Bake 
in preheated oven until filling is almost set 
and phyllo is golden, 14 to 20 minutes. Cool 
on a wire rack 30 minutes. Remove from 
pan; chill 30 minutes or up to 2 days. 


3. Before serving, whisk together cream, 
maple syrup, vanilla, and remaining 1/4 
teaspoon cinnamon until stiff peaks form. 1 
to 2 minutes, Transfer to a piping bag fitted 
with a small star tip. Pipe whipped cream 
onto each pie. Sprinkle with cinnamon. SL 


Farmer-Owned. 


They're more than just words on our packaging. Our farmer-owners 
are everything to us. And being farmer-owned is just the start. 


We're Farmer-Built. Our foundation is strong. Our purpose is clear. 
We care for our animals and land as we make dairy products 
people love. 


We're Farmer-Inspired. Our farmer-owners’ work ethic drives us, 
and their enduring optimism fuels us. 


We're Farmer-United. As a co-op, we know the power of working 
together. Sharing. And each of us doing what's best for all. 


Our more than 1,700 farmers don’t just own the company — they 
make everything we do better. 


CALL CJOGETHER (RETTER> 
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Like many African Americans with Southern 
roots, food writer Aaron Hutcherson believes 
one Thanksgiving dessert stands above all 


recipe and text by AARON HUTCHERSON 
photograph by ANTONIS ACHILLEOS 


Hutcherson Family . 
Sweef Potato Pie 
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LTHOUGH MANY BELIEVE 
pumpkin to be the definitive 
Thanksgiving pie, sweet 
potato is the pie of choice 
for many Black people and 
Southerners. The history of 
the confection, like much 
of our country as a whole, can be traced 
back to Europe. Sweet potatoes were 
shipped from Peru to Western Europe 
as early as the 16th century, when 
England's Henry VII] was known to 
have a certain love for sweet potato 
tarts. His affection popularized the 
use of the vegetable in desserts, and 
the colonizers who later came to 
settle on North American shores 
brought this affinity with them. 

While various types of produce such 
as parsnips, pumpkins, and squashes 
were mixed with butter, eggs, milk, 
and sugar and baked in open-faced 
pies, sweet potatoes were the prevailing 
choice in the South thanks to agriculture. 
They grew easily in the region, which 
meant an abundance of sweet potatoes 
ready for Southern consumption. At the 
time, the main people responsible for 
turning those orange spuds into culinary 
delicacies were enslaved cooks, which 
explains the dessert’s treasured role in 
African American foodways. 

As such, sweet potato pie is an 
honored staple of my family’s Thanks- 
giving spread. | don't think I'd even tasted 
pumpkin pie until I was in high school. 


(To me, it lacked depth in comparison.) 
For as long as I can remember, the 
person responsible for supplying said 
dessert has been my father. 

Although my mother took care 
of nearly all of the day-to-day food 
preparation in our household, baking 
sweet potato pies each November is 
a tradition my father, Danny, upholds 
with pride. At some point decades ago, 
he made his first one, and all of our kin 
noted how remarkable it was. “From 
that point on, they just associated me 
with sweet potato pie,” he says. It’s the 
main thing my family members look 
forward to each year, with some people 
even putting in requests ahead of time 
for one to take home. 

Some of my favorite childhood 
memories over the years are of me 
playing sous-chef for my dad as we 
made pie after pie. We never had an 
exact recipe to follow, aside from a basic 
outline penned in my youthful chicken 
scratch listing the amount of potatoes, 
eggs, and butter per pie along with 
question marks for the time and tem- 
perature. We added sugar and spices to 
taste. Unlike many other versions, our 
family recipe doesn’t include any milk 
or cream, which results in a delightfully 
dense pie. I tried to re-create it on 
my own a few years ago with limited 
success, but now I've finally managed 
to come up with a recipe that ! think 
should make him proud. 


Three Flavorful Additions 


ORANGE ZEST : SPICES 


: BROWN SUGAR 
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This citrus fruit is a great 
complement to sweet 
potatoes. Try adding the 
zest of one orange to your 
filling for a bit of brightness 
and extra dimension. 


i My family recipe keeps it 

: fairly straightforward with 

} cinnamon and nutmeg, but 
: any warming spice, such as 
: ground allspice or cloves, 

: would work well. 


: Looking for more depth 

: of flavor? Brown sugar is 

: the answer. Use it to replace 
: some or all of the granulated 
: Sugar in the recipe for a 

: wonderful hint of molasses. 


Hutcherson Family 
Sweet Potato Pie 


ACTIVE 15 MIN. - TOTAL 2 HOURS. 
10 MIN., PLUS 1 HOUR COOLING 


SERVES 8 


3 small (1 1/2 Ib. total) 
sweet potatoes 


Yz cup unsalted butter 
% cup granulated 
sugar 

1 tsp. vanilla extract 
Y2 tsp. ground cinnamon 
Y2 tsp. kosher salt 
% tsp. ground nutmeg 

1 large egg 


1% (14.1-0z.) pkg. refriger- 
ated piecrusts 


1. Place potatoes in a large pot: 
add water to cover. Bring toa 
boil over medium-high. Reduce 
heat to medium-low. Simmer, 
partially covered, until tender, 
45 minutes to 1 hour. Drain. 
Cool 5 minutes. Remove and 
discard potato skins. 


2. Preheat oven to 425°F. 
Beat potatoes and butter 
using an electric mixer fitted 
with a whisk attachment on 
medium speed until smooth, 
about 1 minute. Beat in sugar. 
vanilla extract, cinnamon, 
salt, and nutmeg. Beat in egg 
until fully incorporated. Fit 
piecrust into a 9-inch pie plate 
lightly coated with cooking 
spray. Fold edges under. and 
crimp. Pour potato mixture 
into pie shell. 


3. Bake in preheated oven 20 
minutes. Remove from oven, 
and cover edges with aluminum 
foil to prevent overbrowning. 
Reduce temperature to 375 °F. 
Return pie to oven, and bake 
until filling starts to brown 
slightly around edges, 35 to 
40 minutes. Let cool about 

l hour. SL 
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We turned a hearty classic into a ’ Sa 
freezer-friendly breakfast casserole 


: recipe by PAM LOLLEY | photograph by GREG DUPREE 
prop styling by AUDREY DAVIS | food styling by EMILY NABORS HALL 
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Sausage Gravy 
| Casserole with 
Cheddar-Cornmeal 

Biscuits 
recipe, page 140 
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ADVERTISEMENT 


POWERFUL & PORTABLE 


BlendJet 2 Portable 
Blender crushes ice & 
frozen fruit. It's USB-C 

rechargeable, quiet, 

waterproof, & self- 
! cleaning! In 16 colors. 
Free2-DayS&H. 


| Save 11% at BlendJet. .com/SouthernLiving 


A Better Art Kit! 
PAINT BY SHADOWS 
& ; Everything paint by 
numbers ts. 
Everything paint by 
numbers isn't. 
10% off code: sl10 
chirpwood.com 


Personalized handmade jewelry 
makes the perfect 
gift! Each piece can 
; be customized with 
names, initials, dates or 
: special words making 
each piece unique & 
meaningful! SAVE 
20% OFF Code: SL20 
thevintagepearl.com 


SHIPPING 


(40 MINIMUM) 


Easy Bath Cheesecake Wrap for Diy 

waterbath BAKERS! 

Your own reusable, 
foodsafe, planet-friendly 
' silicone springform pan 
PROTECTOR! No more 
s wasted tin foil. No more 
leaky pan problems! 


easybathcheesecakewrap.com 


Nature’s Rite Sinus Relief 


Natural solution for sinus issues. 
Regain control of the fauna and 


flora in your sinuses without the Sinus Relief” 
damage of antibiotics. oc dew 

Code: S125 for 25% off at y= 
MyNaturesRite.com i 


Your Book Printed Your Way! 


For as little as $100 
for 25 copies. Great 
for any type of book. 
Gift certificates 
available for those 
who need to publish. 
800-259-2592 


InstantPublisher.com 


Get Rid of Facial Hair Permanently 

Hairfree cream works like 

laser hair removal—in a 

tube! Wipe-on-wipe-off. 

Destroys the root - just 
like a laser! $10 off + 

free shipping! 

Use Promo Code: SL24 

Website: hairfree.tv 
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Sausage Gravy Casserole with 
Cheddar-Cornmeal Biscuits 


ACTIVE 50 MIN. - TOTAL 1 HOUR, 30 MIN., 
PLUS 45 MIN. COOLING 


SERVES 12 


SAUSAGE GRAVY 
1 Ib, hot ground pork sausage 
(such as Odom's Tennessee 
Pride Hot Country Sausage) 
¥Y2 cup chopped sweet onion (from 
1 small onion) 
Yq cup chopped red bell pepper 
(from 1 small bell pepper) 


Y cup butter 

1/3 cup all-purpose flour 
3 cups whole milk 

¥% tsp. kosher salt 


CHEDDAR-CORNMEAL BISCUITS 
13% cups self-rising soft-wheat flour 
(such as White Lily Enriched 
Bleached Self-Rising Flour), 
plus more for work surface 
Y% cup plain yellow cornmeal 


¥Y% cup cold butter, cut into 1/z-inch 
cubes 
3 oz. sharp Cheddar cheese, 
shredded (about 3/4 cup) 
4 Tbsp. chopped fresh chives, 
divided 
1 cup heavy whipping cream 
1 Tbsp. butter, melted 


1. Prepare the gravy: Coat a 13- x 9-inch 
baking dish with cooking spray; set 
aside. Cook sausage, onion, and bell 
pepper in a large skillet over medium, 
stirring often, until sausage is crumbled 


and browned and vegetables are tender, 


10 to 12 minutes. Transfer mixture toa 
plate lined with paper towels to drain. 
Wipe skillet clean. 


2. Add butter to cleaned skillet; cook 
over low, whisking often, until melted. 
Whisk in all-purpose flour until smooth. 
Cook, whisking constantly, 1 minute. 
Gradually whisk in milk. Increase heat to 
medium. Cook, whisking occasionally, 
until thick and bubbly, 8 to 10 minutes. 
Stir in sausage mixture and salt; remove 
from heat. Spoon into prepared baking 


dish. Cool completely, about 45 minutes. 
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3. Meanwhile, prepare the biscuits: 
Whisk together self-rising flour and 
cornmeal! in a large bowl. Add butter 
Cubes, cut into flour mixture using a 
pastry blender or 2 forks until mixture 
is crumbly and resembles small peas. 
Stir in cheese and 2 tablespoons of the 
chives. Stir in cream until ingredients 
are just moistened. Turn dough out 
onto a floured work surface, and lightly 
knead until dough comes together, 3 or 
4 times. Pat dough into an 8- x 6-inch 
rectangle. Cut into 12 (2-inch) squares, 
and cut each square in half diagonally. 
Cover; chill until ready to use. Arrange 
biscuits spaced 1% to 1/2 inch apart on 
top of cooled gravy. 


4. Preheat oven to 350°F. Bake until 
casserole is bubbly and biscuits are 
golden brown, about 40 to 45 minutes. 
Remove from oven. Brush tops of 
biscuits with meited butter; sprinkle 
with remaining 2 tablespoons chopped 
chives. Serve hot 


To freeze: After Step 3, wrap freezer- 
safe baking dish tightly with 2 layers of 
aluminum foil. Freeze at least 4 hours 
or up to 2 months. When ready to serve, 
transfer casserole to refrigerator; thaw 
completely, about 24 hours. Unwrap 
dish; bake as directed in Step 4. SL 


SHORTCUT BISCUITS 


Follow Steps 1 and 2 as 
directed. Arrange 12 frozen 
(unthawed) buttermilk 
home-style biscuits (from 
1[25-0z.] pkg.) spaced 1% 

to 1/2 inch apart on top of 
cooled sausage gravy. Brush 
tops of biscuits with 1 Tbsp. 
melted butter, sprinkle with 3 
oz. shredded sharp Cheddar 
cheese (about 34 cup) and 2 
Tbsp. chopped fresh chives. 
Bake as directed in Step 4. 
To freeze, follow freezing and 
thawing instructions above, 
and then bake as directed. 
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ADVERTISEMENT 


eee SUE Ee I HOSPITALITY GIFT GUIDE 


God Tells Us 
To Pray Continually, 
We Made 


PrayerBowls 
To Help 


Ca 
Visit PrayerBowls.com 


fo purchase one of 
these heartfelt gifts. 


; ,, / aS 3 “ 7 os i 
<) Z ‘. So? Rembrandt harms: 


~ 
\ 
« Ae 


Va FALL in LOVE 


with our charm collections. 


Sold Exclusively at Authorized Dealers 
Handcrafted in US & Canada 
Lifetime Warranty 


rembrandtcharms.com/SL 


CusToM Doors 
Pression your home's look, feel and value 
|with extraordinary wood doors, only from 
| VintageDoors.coin Custom made to your 
lexact size, shape and needs. Best designs, 
quality and service—Guaranteed! 


Request your FREE quote | Shop Now: 
Www.VINTAGEDOORS.COM 
1 (800) 787-2001 


k= —— 


‘Campus Quilt | 
We Fm 
CoN | WyNCH CREEK Fary 


4 Hanclorafted fresh ~% 
=| | fram the Pacific Northwest - a Bt 


-100% Quilted = 
-Outstanding Quality 2p 
-Made from your t-shirts 
-Great Prices! 


e490 ott! 


800- 880- 8534 


| www. eee aaites ceil 


Fresh Wreaths, 
Centerpieces, 
Garland, and Trees 


FREE SHIPPING 


Compare @ $300 


Plus FREE 


alue ae _—_ Linen 


aa - 7 —e- = 
Ci $5 Using promo code SL2ZONOV 
WWW.LYNCEH ICR -EEKFARM.COM \ 


TO ADVERTISE: CONTACT ALYCIA AT MI INTEGRATED MEDIA, 860-542-5180 OR ALYCIA@MI-MS.COM 


THE KITCHEN 


ONE AND DONE 


Ready 
for 
Family 


Everyone loves lasagna— 


especially when you can make it 
months in advance 


recipe by LIV DANSKY 
photograph by GREG DUPREE 


Butternut Squash Lasagna 
ACTIVE 30 MIN. - TOTAL 2 HOURS 


8 cups chopped butternut squash 
(about 3 Ib.) 


2 Tbsp. olive oil 
Y% tsp. cayenne pepper 
1% cup butter, plus more for greasing 
2 (15-0z.) containers whole-milk 
ricotta cheese 
4 oz.Parmesan cheese, grated (about 
1 cup) 
3 large eggs 
Y/2 tsp. kosher salt 
1 (15-o0z.) pkg. frozen chopped spinach, 
thawed and drained well 
tsp. chopped fresh sage, plus more 
leaves for garnish 
1 (9-0z.) pkg. no-boil lasagna noodles 
(such as Barilla Oven-Ready 
Lasagne) 
1 Ib. fresh mozzarella cheese, 
shredded (about 4 cups) 


1. Preheat oven to 400°F with rack in 
middle position. Toss together squash, 
olive oil, and cayenne pepper on a large 
rimmed baking sheet: spread into an even 
layer. Bake until tender, about 35 minutes. 


2. Meanwhile. cook butter in a small sauce- 
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pan over medium until butter browns and 
has anutty aroma, 4 to 5 minutes. Remove 
from heat. 


3. Process ricotta, Parmesan, eggs, and 
Salt in a food processor until well com- 
bined, about 45 seconds. Transfer cheese 
mixture to a medium bowl, and stir in 
spinach and chopped sage; set aside. 
Clean food processor bowl 


4. Add cooked squash to the clean food 
processor bowl. Process until smooth, 
about 1] minute, stopping to scrape sides 
halfway through. Add brown butter to 
squash, and pulse until combined, about 
10 pulses. Transfer to a bowl. 


5. Lightly grease a 13- x 9-inch baking dish 
with butter. Spread 3% cup of the squash 
puree in bottom of prepared dish. Arrange 
3 noodles on top. Spread 1% cups of the 


ricotta mixture over noodles, top with 

3/4 cup of the squash puree, and sprinkle 
with 1 1/3 cups of the mozzarella. Repeat 
the layering process twice, beginning with 
noodles and ending with mozzarella. Cover 
lasagna with lightly greased aluminum foil. 
(If desired, wrap entire freezer-safe baking 
dish in plastic wrap and then foil, and freeze 
up to 3 months. Thaw in refrigerator 24 
hours, Remove the plastic wrap, and cover 
with lightly greased foil before baking.) 


6. Place a baking sheet lined with foil on 
bottom of oven to catch any cheese drips. 
Bake lasagna at 400°F for 30 minutes (45 
minutes if baking from thawed). Uncover. 
bake until the lasagna is heated through 
and top is nicely browned, 20 to 25 more 
minutes. Let stand 10 minutes before 
serving. Garnish with additional fresh 
sage leaves. SL 


PROP STYLING AUDREY DAVIS. FOOD STYLING EMILY NABORS HALL 
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Get this recipe at hiddenvalley.com/mississippiroast 
and scan for even more ways 
to shake up weeknight dinners. 


. 
Data rates may apply 
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‘COOKING GL) SCHO 


TIPS AND TRICKS FROM THE SOUTH’S MOST TRUSTED KITCHEN 


———rr BE DITION g 


THE CHECKLIST 


Your Thanksgiving Game Plan 


Spread the cooking throughout the month so you can actually enjoy the holiday 


1 MONTH AHEAD i 3 WEEKS AHEAD 
Order a fresh turkey (or buy Make and freeze unbaked 
a frozen one) and freeze. : rolls or biscuits. 
Make homemade stock and _: Make and freeze mashed 
gravy (without using turkey : potatoes. 
drippings), and freeze. : Make and freeze macaroni 
Make and freeze pie dough : and cheese. 


or pecan and apple pies 
(see below). 


1WEEK AHEAD 2 DAYS AHEAD 
Thaw frozen turkey in refrig- Bake cornbread for 
erator. Plan on 1 day thawing | dressing, and set it out 
per 4 pounds turkey. : so it can become dry 
Make and freeze soups. Bake and chill pumpkin 
Make and chill cranberry pie (see below) 
sauce. 


Serve APPLE 
I a t Wrap unbaked pie tightly in 2 layers : 
er of plastic wrap, then in aluminum 
Get a head start foil Place in a ziplock plastic freezer 
bag; seal. Freeze up to 4 months. 
on three 
Unwrap pie; bake in a 425'F oven for 


Javorite pies 15 minutes. Reduce temperature to ; 
375'F; bake until filling is bubbly and { 
crust is golden, 50 minutes tol hour. : 

144 


NOVEMBER 2020 / SOUTHERNLIVING.COM 


2 WEEKS AHEAD 


Make casseroles (such 
as sweet potato or green 


bean) without baking them, 


and freeze. Leave off any 


toppings like breadcrumbs 


or cheese until bake time 


1 DAY AHEAD 


Prepare and chill cornbread 


dressing without baking. 
Thaw remaining frozen 
items in the refrigerator. 


Brine or dry brine the 
turkey. if necessary. 


Bake pie, and cool completely, 
about | hour. Wrap cooled pie 


tightly in plastic wrap, and 
refrigerate for up to 4 days. 


Serve chilled, or bring to room 


temperature before serving. 


TIME-SAVER 


Jump-Start 
Dessert 


Prepare whipped cream 
in advance 


Chill a large bowl in freezer, 
10 minutes. Place 1 Y2 Tbsp. 
water in a small bowl; sprin- 
kle with 1/2 tsp. unflavored 
gelatin. Let stand 3 minutes. 
Microwave on HIGH until 
gelatin dissolves, 10 sec- 
onds. Cool 5 minutes. Beat 
12 cups heavy cream, 1 tsp. 
vanilla extract, and 3 Tbsp. 
sugar in chilled bowl with an 
electric mixer on medium 
speed, 1 minute. With mixer 
running, slowly pour in 
gelatin mixture; beat until 
stiff peaks form, 2 minutes. 
Cover; chill up to 24 hours. 


Bake pie, and cool completely, 
about 2 hours. Wrap cooled pecan 
pie as directed for apple pie, and 
freeze up to 1 month. Thaw in 
refrigerator overnight, and then 
reheat in a 325'F oven for 10 to 15 
minutes before serving. 


ANTONIS ACHILLEOS; PROP STYLING: AUDREY DAVIS; FOOD STYLING EMILY NABORS HALL 


ADVERTISEMENT 


outhern Affairs 


YOUR INVITATION TO EVENTS, SWEEPSTAKES, AND SPECIAL OFFERS 


HEARTWARM THE HOLIDAYS 


HERSHEY'S KISSES in festive red, green and silver 
foil wrappers make decorating for the holidays 

a snap. Use the chocolate treats for candy dishes. 
recipes and crafts. The holiday-designed bag of 
KISSES makes a great gift rr family or friends. 


Hersheys.com 


UPGRADE YOUR RETINOL TO No7 


Experience the power of No7 Advanced Retinol 
Night Concentrate. Reduce the appearance 
of wrinkles & hyperpigmentation. Skin looks 

firmer and tone looks more even 


No7Beauty.com 


MAKE PLANNING VACATIONS A BREEZE 
WITH OUR ONLINE TRAVEL PLANNER SITE 


Plan your next vacation in the South with ease by 
visiting SLTravelPlanner.com. Here you'll find links 
to helpful websites and downloadable brochures 
for the top Southern vacation destinations. 


IT'S GONNA BE GREAT™ 


With the smooth rich flavor of McCormick Vanilla 
Extract, this holiday season is gonna be great. 


Get holiday recipe ideas at 
McCormick.com/ Thanksgiving 


HOMEMADE MADE EASY 


Nothing comes close to cinnamon rolls, dinner rolls 
and pizza made from scratch. Fleischmann’s® Yeast 
is the go-to ingredient for getting that fresh-baked 
taste. For recipes, tips and more visit: 


FleischmannsYeast.com 


COME ON IN! 


Our 2020 Idea House, located in Asheville, NC is open 
for tours. This soulful Blue Ridge escape is filled 
with design inspiration and down-to-earth style 

that you won't want to miss! For more information: 


SouthernLiving.com/ideahouse2020 
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WASTE NOT 


Leftover Turkey’s Higher Calling 


Too impatient for sandwiches? Bring on the bacon, eggs. and potatoes for breakfast 


Day-After- 
Thanksgiving 
Turkey Hash 


ACTIVE 40 MIN. - TOTAL 40 MIN. 


SERVES 4 


Cook 4 thick-cut bacon slices 
in a large cast-iron skillet over 
medium, turning often, until 
crispy, about 10 minutes. 
Transfer bacon to a plate 
lined with paper towels. 
reserving 2 tablespoons 
drippings in skillet. 
Crumble bacon, and set 
aside. Add 1 Ib. Yukon 
Gold potatoes, unpeeled 
and cut into ?/2-inch pieces 
(about 3 cups), and 2 Tbsp. 
canola oil to hot drippings 
in skillet. Cook over medium, 
stirring occasionally, until 
potatoes are lightly browned 
and softened, 10 to 12 minutes. 
Add 1 cup chopped yellow 
onion and 1 cup chopped 
red bell pepper. Cook, 
Stirring occasionally, until 
mixture is tender, about 
10 minutes. Stir in 1 tsp. 
chopped garlic; cook, stirring 
constantly, 1 minute. Add 17/2 
cups torn cooked turkey, 2 
Tbsp. red wine vinegar, 1 tsp. 
kosher salt, and 1/2 tsp. black 
pepper, toss to combine. 
Cook, stirring occasionally, 
until turkey is warmed through, 
2 minutes. Top with 4 fried 
eggs; sprinkle with 2 Tbsp. 
crumbled bacon, “ 


~ 


-~ - ~< 
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Try to make the 


raw potato 
cubes as 
uniform as 
possible so 
they cook 
evenly in the 


pan without — 
or overcooked 
pieces. - 
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CUT RICHNESS 
WITH VINEGAR 
A splash of 
vinegar (red 
wine, white 


: wine, or cider) 


adds a little 
brightness to 
the dish and 


brings out the 


flavors of all 


FINISH WITH 
HERBS 


If you have 


: any fresh herbs 


left over after 
Thanksgiving. 
sprinkle them 
atop the hash 


before serving. 


Almost any 
type (and/or 


‘theother — § sliced scallions) 


“Slice only as 
much turkey 
as you need 
to serve at 
the time. 
Leave any 
other meat 
on the bone 
to help it stay 
moist in the . 
refrigerator.” 


Pam Lolley 


Test Kitchen Professional 


bg 
TEST KITCHEN 
TECHNIQUE 


Reheat 
the Right 
Way 


Gravy is the secret to 
warming up leftover 
turkey without drying 
it out. Bring the gravy 
toasimmerina 
stockpot. Then add 
in the turkey pieces, 
stir to coat, and heat 
until warmed through. 
Chicken or turkey stock 
or broth can also be 
substituted. SL 
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What do you want 
FOR BREAKFAST? 


Something 


HIGH IN FIBER 


Something 


DELICIOUS 


| SOUTHERN JOURNAL | 


Critical Care 


Giving thanks to medical workers for treating us better than we deserve 


by 


RICK BRAGG 


ILLUSTRATION BY JOHN CUNEO 


HAVE ALWAYS been scared of 
nurses, Southern ones especially. 
Nurses give shots—and like 
it. They draw blood, digging for 
the vein with what they claim 
is a needle but sometimes feels 
more like a broken bottle or an 
old television antenna or a tenpenny 
nail. They march you on the treadmill 
till you gasp and beg. They make you 
drink chalk...and, I think, plutonium. 
Nurses, even if they weigh only 
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90 pounds, can throw you around 
on the X-ray table like you're a big 
sack of corn. 

When you inadvertently sucked 
a plastic poinsettia berry up in your 
nose back when you were in second 
grade, they went digging in there 
for it using what seemed at the time 
to be a set of post-hole diggers. But 
enough on that. 

Nurses tell you that you'll feel 
“a bit of pressure” or “a little pinch” 


and proceed to call you “Hon, like that 
makes it all better. 

Then came the age of the pandemic, 
and my opinions on nurses changed. 
Oh, | am still scared of them and break 
a sweat when I hear them Sneaking 
down the hallways in those comfortable 
shoes. But in this time of Thanksgiving, 
what I mostly feel is grateful. | have 
decided that I love nurses and almost 
love doctors—as much as I can love 
anyone who begins every visit by 
writing down how much I weigh. 

For months, I’ve watched health- 
care workers in this country throw 
themselves at a threat we haven't 
faced in 100 years, seen them work 
without the tools or protections they 
needed. Like all of you. I’ve watched 
men and women risk their own lives, 
exhausted, seen them cry out in 
frustration and real fear and then 
just wrap themselves in homemade 
plastic gear and do their jobs anyway. 

And they did it all in a country 
where so many people didn't believe in 
the virus that was killing them or the 
science that was saving them. Some 
of the health-care workers got sick 
and died because there was just no way 
to really, truly protect themselves in 
hospitals where patients were wall to 
wall, in hallways, and in civic centers. 

They risked their lives and sacrificed 
themselves even as some people on 
the streets bellowed that it was their 
constitutional right to refuse to wear a 
mask, to party on crowded beaches, to 
do shooters in packed bars. It would 
have served us right if the nurses had 
stuck us in a waiting room and left 
us there till our dried, dusty bones 
tumbled to the floor. 

Their fight continued even as I sat 
down to write this. | wish we were 
smarter. I wish all of their sacrifices 
were not necessary. Until that day 
comes, a thank-you is all I've got. SL 


! 


wos OATS & - 
“QjOOTHES — 


NEW FLAVOR r 
F — 


Headache, Fever, Sore Throat, 
Minor Aches & Pains ; 


" 


fg { iN 
BEeewTEHN 


NIGHTTIME, 
SNIFFLING, 
SNEEZING, 
COUGHING, 
ACHING, 
STUFFY HEAD, 


FEVER, 


“a 


ze T 


CHANG 
HYDRATED Sim 


o~ 
=! 
S 
___ 


WAY 
0) dah 
ay 


dration 
nic Acid. 


